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WORKERS’ MORALE GO UP cet 


AS COSTS OF REPLACE- 
MENTS AND REPAIRS 
GO DOWN 


NOW YOU CAN 


y 
1—Kill rust that’s eating up equipment. RESISTANCE TO ACIDS, CAUSTICS 


2—Destroy rot and fungus that weaken walls of 


wood and masonry. 


3—Kill germs that penetrate with moisture into 
pores. 


4—Seal out with a non-porous, porcelain-like 
film, the moisture, acid, fumes or alkali that 
causes these troubles. Easier, less expensive sani- 
tation is now yours, because Damp-Tex washes 
like glass. 


AND FUMES THAT DESTROY 
ORDINARY ENAMEL 


Yes, Damp-Tex film stays beautiful for years. 
Costs less to apply because no shut-downs to 
pre-dry are needed. Damp-Tex No. 2 dries in 
30 minutes. Write for complete details. 


NO RISK 
TRIAL OFFER 


On request, we will send you 
details of plan to try Damp-Tex 
absolutely without risk. Write 
for Paint Engineering folder 
for Meat Industry. 


Warehouse stocks near you. 





STEELCOTE MFG. CO. + 3418 GRATIOT ST. « ST. LOUIS 3, MO. 


IN CANADA: STANDARD PAINT & VARNISH CO LTO WINDSOR, ONTARIO 





More Weight 





in every casing 
by using the 


Buffalo’ 
VACUUM MIXER ©}. 


When Mrs. America buys sausage products, she counts noses... but you sell by 
weight. For this reason, it is to your advantage to get the maximum weight per unit 
of volume into every casing. And the only way to do this is by vacuum mixing. 


“Buffalo” Vacuum Mixers remove all trapped air from the emulsion... produce 
the smoothest, most condensed sausage meat that ever stuffed a casing. Not 
only do vacuum-mixed products weigh more, they color better and keep better. 
And there is less shrinkage during curing and cooking. 


“Buffalo” Mixers were the first to incorporate the vacuum principle. So it is only 
natural that more “Buffalo” Vacuum Mixers are in use than any other make. We 
invite you to write for complete facts on these and other “Buffalo” equipment. 
Our highly experienced field men will gladly call at your plant with full details. 
You'll find these men helpful...quick with suggestions for improving the efficiency 
of your sausage kitchen. 


JOHN E. SMITH’S SONS CO. 
50 BROADWAY ° . BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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TRUE PEPPER §27.\(¢1 
AT ITS Bited 71S 134) 


*olubilized for 


PEPPEROYAL is one of many, widely- 
used but unheralded Griffith spices! 

It is widely used in quality food products 
because of its true pepper flavor... 
extracted by Griffith from prime 

quality black pepper. 


PEPPEROYAL is widely used . . . alone 
or as one spice in Griffith Solubilized 
Seasoning formulae . . . because 

the Griffith process of Solubilizing gives 
you true pepper flavor in a form 

that assures penetration! 


Penetration is the crucial quality in flavor 
control! PEPPEROYAL has that quality 
... the full flavor content disperses 

easily and blends thoroughly with your 
product—because it is Solubilized! 

Only Griffith produces PEPPEROYAL. 


Only Griffith can assure you of controlled, 
uniform flavor from the pepper berries 

to your finished product. Order 
dependable PEPPEROYAL today. 


The 


(Every seasoning formula —even yours — can 
be Solubilized. Converting ground spice 
formulae to Solubilized Seasonings is a Griffith 


LABO RATO $24 -§ \ specialty. Let us show you all advantages.) 


CHICAGO 9. 1415 W. 37th St. © NEWARK 5, 37 Empire St. LOS ANGELES 11, 49th & Gifford Sts. © TORONTO 2, 115 George St. 


Completely integrated Link-Belt installation 


achieves greater flexibility, speed, economy 


Wide flexibility is assured in the all-new, Link-Belt 
equipped fertilizer plant of a midwestern packing 
company. Ground phosphate rock, tankage, dried 
blood and other ingredients are received from 
railroad cars, placed in storage and handled 
through mixing, weighing, bagging and loading 
operations by means of completely integrated 
Link-Belt handling equipment. 

In the above photo, illustrating just one section 
of the plant, are seen two belt conveyors, three 
bucket elevators and a vibrating screen — all 
Link-Belt. Elsewhere, two large Link-Belt shuttle 
belt conveyors and a swivel belt conveyor provide 
for placing raw materials or mixed formulas in 
various storage bins. Link-Belt speed reducers and 
roller chain drives supply power transmission for 
this installation. 

Durable, trouble-free Link-Belt handling equip- 
ment serves industry in many ways. Whatever your 


handling problem, we suggest you take advantage 
of Link-Belt’s long experience and wide facilities. 
Get in touch with the Link-Belt office near you. 


TYPES OF LINK-BELT CONVEYING MACHINERY 
Belt Conveyors Oscillating Conveyors 
Screw Conveyors Apron Conveyors 
Bulk-Flo Conveyors Flight Conveyors 
Chain Conveyors Bucket Elevators 
Trolley Conveyors Bucket Carriers 


LINK-BELT COMPANY 
Chicago 9, Indianapolis 6, Philadelphia 40, Ationta, Dallas 1, Houston 3, 
Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, Toronto 8 


Offices in Principal Cities. 
31,461 


LINK<@}BELT 


CONVEYING MACHINERY 
“THE COMPLETE LINE” 
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Fine Sausages Deserve Wilson’s 








Old Faithful ... Astounding GREAT WORK OF NATURE—Nataral Products are Better 


pS , { e Casings 


Wilson’s Natural Casings are carefully selected and tested 
for uniform strength and size to give your sausages finer 


appearance—more sales. Call your Wilson salesman today! 


\\ fa\ fi 
GENERAL OFFICES [EVVIIECTel EEc@tem CHICAGO 9, ILL. 


Wine\/ 


In every way sausage is ¢d7 in 


WILSON’S NATURAL CASINGS 
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Lest we forget, 


Mr. Busy Executive... 




















And, of course, management’s most impor- 
tant responsibility is the promotion of profits 
through more efficient production and better 
control of costs... and there’s where we 
come in. 

General Engineered Shipping containers are 
lightweight, compact, extra strong. They save 
packing and shipping costs. They are quickly 
and easily assembled. They save man-hours, 
help increase production. They are saving 
many firms substantial amounts month after 
month, year after year. 

Let us show you how these same savings can 
be effected in your own business. 


GENERAL WIREBOUNDS 
Meat packers were among the 
first to realize the savings to 
be gained through the use of 
Wirebounds... and General 
Box Company has been serv- 
ing this industry for many 
years. For the quicker and 
more economical packing of 
your meat products, check 
with us today on General 
Wirebounds. 


General BOX COMPANY 


«+. @ngineere 
Uxxxx xy shipping containers 


GENERAL OFFICES: 538 N. Dearborn St., Chicago 10. 
DISTRICT OFFICES AND PLANTS: Brooklyn, Cincinnati, 
Detroit, East St. Lovis, Kansas City, Louisville, Milwaukee, 
New Orleans, Sheboygan, Winchendon, Natchez. 
Continental Box Company, Inc.: Houston, Dallas. 














Page 6 














@ 


PROVISIC 


Volume 121 JULY 23, 1949 Number 4 





Table of Contents 


DON'T PASS UP THIS CHANCE!.......11 
House Kills Brannan Bill............... 18 
Swift—Unions Begin Contract Talks... .11 
Canadian Firm Using Danish Lard 


Rendering Process.......... re .12 
Slice Counter Eliminates Weighing.... . 14 
AMI "Pian for Action—Part II"........ 21 
Tray Cuts Labor in Frank Packing...... 17 
Trucks Carry Sales Messages.......... 15 
Up and Down the Meat Trail........ oe 
Flashes on Suppliers................. 30 
New Trade Literature......... ceceess 31 
Classified Advertising................ 49 





EDITORIAL STAFF 


EDWARD R. SWEM Vice President and Editor 
HELEN PERET, Associate Editor 
GREGORY PIETRASZEK, Associate Editor 
EARL H. BERKY DOROTHY SCHLEGEL 


ADVERTISING DEPARTMENT 
Chicago: 407 S. Dearborn Street (5), Tel. WAbash 2-0742 


HARVEY W. WERNECKE, Vice President and Sales Manager 
FRANK N. DAVIS H. SMITH WALLACE 
FRANK S. EASTER, Promotion and Research 
F. A. MacDONALD, Production Manager 

New York: 11 E. 44th St., (17) Tel. Murray Hill 7-7840, 7-7841 
LILLIAN M. KNOELLER CHARLES W. REYNOLDS 
los Angeles: DUNCAN A. SCOTT & CO. 2978 Wilshire Bivd. 
San Francisco: DUNCAN A. SCOTT & CO., Mills Building (4) 
Seattle: DUNCAN A. SCOTT & CO., 827 Securities Bidg. 


DAILY MARKET SERVICE (Mail and Wire) 
E. T. NOLAN, Editor 


EXECUTIVE STAFF OF 
THE NATIONAL PROVISIONER, INC. 


Publishers of 
THE NATIONAL PROVISIONER DAILY MARKET SERVICE 
ANNUAL MEAT PACKERS GUIDE 


THOMAS McERLEAN, Chairman of the Board 
LESTER |. NORTON, President 
E. O. H. CILLIS, Vice President 
F. BORCHMANN, Treasurer A. W. VOORHEES, Secretary 


Published weekly at 407 So. Dearborn St., Chicago (5), Iil., 
U. S$. A., by The National Provisioner, Inc. Yearly subscriptions: 
U. S., $4.50; Canada, $6.50, Foreign countries, $6.50. Single 
copies, 25 cents. Copyright 1949 by The National Provisioner, 
Inc. Trade Mark registered in U. S. Patent Office. Entered as 
second-class matter October 9, 1919, at the Post Office at Chi- 
cago, lil., under the act of March 3, 1879. 





The National Provisioner—July 23, 1949 





meat 
and fat 
grinder 


THE ALLBRIGHT-NELL CO. 


— ee > ee Be | ee ee CHICAGO S, ILLINOIS 


The National Provisioner—July 23, 1949 





conOOLlOntw TIPS 


oy aM Cohn A-1ame) oL-lactilale Mae ti 





“LOAF MOLDS and 
HAM BOILERS 


standard shapes and sizes 


Engineered to combine quality and economy. 
Their strong, light-weight, clean shape makes 
them ideal tools for profitable operation. Hit 
’em with a hammer, they can take it! Soak ’em 
in brine—they’ll laugh at it! Spray ’em with hot 
water, they'll shine! Forget the springs ~ 
they’re good for years. 


guaranteed 1 year 
against corrosion and breakage ! 


5 Ibs. light—39,000 Ibs. strong! No costlier 
than cast aluminum shovels. Brilliantly pol- 
ished surface slips meat easily. Smooth lines 
and non-porous metal make them sanitary 
and easily cleaned with hot water spray. 
Guaranteed not to scratch stuffer cylinder. 
Available in scoop or spade types, with "T” 
or "D" handles. 


wht 


SKINNING KNIFE FROZEN MEAT SLICER 


Weighs only 1'/2 Ib. exclusive of flexible shaft This slicer will pay for itself and return a profit in a 


and motor. Unskilled labor learns to use it plant of any size. Pay for it out of pay roll savings 
quickly. Removes hides from smallest milk calf MAKE US PROVE THIS STATEMENT — Write for Engin- 
to large cattle eering Report No. 75 
Hides removed by the Consolidated Electric 

knife are consistently No. 1 grade. Just one 

extra No. | grade hide per hour will pay for 

the knife in one year. Write for more informa- 

tion on this money saver today! 


ENGINEERING ENTERPRISES 


800 N. Clark St 
Chicago 10, Ill., Phone: WHitehell. 4-2212 
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America Wants Value ... America Buys 


CHEVROLET ADVANCE-DESIGN TRUCKS 


America’s truck operators know that 
these all-star cargo carriers deliver 
the goods all along the line—in 
power, stability, stamina, handling 
ease, comfort and convenience. 
They know—and they buy and oper- 
ate more Chevrolet trucks than any 
other make. And in owning the 
nation’s Number 1 truck, they enjoy 
lower cost of operation, lower cost 
of upkeep and the lowest list prices 
in the entire truck field! 


CHEVROLET MOTOR DIVISION, General Motors 
Corporation, DETROIT 2, MICHIGAN 


Chevrolet's the Only Truck 


NEW CHEVROLET 4-SPEED 
SYNCHRO-MESH TRUCK 
TRANSMISSION 
A special feature in Series 3800 
and heavier duty models that 
assures new operating ease and 

efficiency. 

THE CAB THAT “BREATHES” 
Here are the trucks with the famous 
cab that “breathes”! Outside air is 
drawn in and used air is forced out! 
Heated in cold weather. * 

FLEXI-MOUNTED CAB 
Chevrolet's Advance-Design Cab is 
mounted on rubber, cushioned 
against road shocks, torsion and 
vibration. 

IMPROVED 
VALVE-IN-HEAD ENGINE 
The world’s most economical engine 
for its size now has greater dura- 
bility and operating efficiency. 


cero 


With All These Features 


SPLINED REAR AXLE 
HUB CONNECTION 
Greater strength and durability in 
heavy-duty models with this exclu- 
sive Advance-Design feature. 


PLUS Uniweld, all-steel cab con- 
struction ¢ New, heavier springs © 
Full-floating hypoid rear axles on 
the 3600 Series and heavier duty 
models ¢ All-round visibility with 
rear corner windows* ©¢ Specially 
designed brakes © Hydrovac 
power brakes on Series 5000 and 
6000 models ¢ Ball-bearing steer- 
ing © Double-line pre-selective 
power shift in 2-speed axle at 
extra cost on Series 5000 and 
6000 models * Wide-base wheels 
© Standard cab-to-axle-length di- 
mensions ® Multiple color options. 


*Heating ond ventilating system ond reor 
corner windows with de luxe equipment 


CHOOSE CHEVROLET TRUCKS FOR TRANSPORTATION UNLIMITED! 
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NOW! 


All Globe Trucks have 
WATER-TIGHT, easy-to-clean, 
aluminum Disc Wheels as 
Standard Equipment 


LOOK TO GLOBE FOR 
ALL TRUCK NEEDS 


The new Globe chassis type trucks embody 
a radical departure in truck construction 
that results in greater savings over longer 
periods of time, less maintenance and 
operating costs, plus greater ease in oper- 
ation. Shock resistant structural frames, 
perfect balance and sanitary finish, plus 
Globe's high standards of workmanship 
and materials are your assurance 

that Globe has the ability to give you 

the best. Write’or call Globe today. 


Lhe 
GLOBE Company 


4000 S. Princeton 
Chicago 9, Illinois 


35 years serving the Meat Pack- 
ing Industry with Expertly Designed Equipment 
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IN OUR OPINION: 


HE current public relations advertising pro- 

gram of the American Meat Institute offers 
the meat industry an exceptional opportunity 
to do, on a grass-roots and home-town basis, as 
well as on a nationwide scale, a job that has 
long needed doing. 

Meat packers have been given a chance 
through the campaign to take the facts about 
the industry and its importance, and about the 
industry viewpoint, right to those people who 
can affect their destiny most greatly: 


1. The millions of producers, from whom 
packers buy their daily requirements. 

2. Thousands of workers in meat plants and 
their families. 


3. Thousands of food and meat retailers who 
form the industry’s most intimate link with 
the consuming public. 

4. The millions of consumers who buy (or 
don’t buy) pork chops, read the newspapers and 
vote in elections. 


Perhaps the above statement is a little too 
big for a small or medium-sized packer to 
swallow. Let’s put it this way: Through the 
program you can talk to: 


1. Sam Jones, dirt farmer fromdown near Alder 
Creek. Sam brought in a load of hogs the other 
day not quite good enough to make top price. 

2. Johnny Pavlek who runs the sausage stuffer 
in your plant, belongs to the union and has a 
wife and three kids. 

3. George Peters, retail butcher, who crabbed 
about the last box of loins you sent him, some- 
times has dark suspicions about the way you 
run your business and retails those doubts to his 
customers along with their meat. 

4. E. Huntington Smythe with a wife and two 
little Smythes. He sells gentlemen’s furnishings 
at Henkel’s Department Store and knows, off- 
hand, that you make too much money. He likes 
meat but thinks something or somebody must 
be holding the price up. He and his wife will 
vote for your district’s Congressman in the next 
election and may have something to say about 
the town’s proposed sewage disposal plant and 
who will pay for it. 

We don’t believe the packer can make friends 
with all these people by use of the program and 
its material. More important, perhaps, is the 
probability that many will gain a better under- 
standing of their local packing company and the 
meat industry and will, in the future, be more 
friendly and open-minded toward them. 

The American Meat Institute recently made 
available to non-participants in its advertising 
program some of the most effective pieces— 
posters, booklets, etc.—developed for the cam- 
paign. Packers will miss a real opportunity if 
they do not use this material among their own 
producers, employes, dealers and consumers. 


McCARRAN AMENDMENT 
OKAYED BY COMMITTEE 


The Senate appropriations com- 
mittee has approved the McCar- 
ran amendment to the National 
Military Appropriations Bill of 
1950. This amendment would pre- 
vent the Army from purchasing 
meat offshore for American mili- 
tary personnel except where the 
Secretary of the Army determines 
that a satisfactory quality and 
sufficient quantity cannot be pro- 
cured when needed at U. S. mar- 
ket prices, without unduly in- 
creasing future prices and except 
for emergency procurement. (For 
text of bill see THE NATIONAL 
PROVISIONER of July 16, page 37.) 
The measure will be considered 
on the floor of the Senate and then 
go to conference with the House. 


Granger Bill Hearings 
Are Again Postponed 


The House agriculture commit- 
tee has again postponed the hear- 
ing on the Granger Bill (HR 
4538), which would bring about a 
balance between exports and im- 
ports of fats and oils. Postpone- 
ment this time is because Bran- 
nan legislation is occupying the 
attention of the House. The meat 
packing and fats and oils industry 
are supporting the Granger Bill, 
but because of the opposition of 
the State Department and prob- 
ably of the President, observers 
are not optimistic about its pas- 
sage. 


ICC DENIES PETITION 
OF MIDWEST PACKERS 


The petition of several national 
midwestern packers for a revision 
of the freight rate structure for 
East-to-West shipments (in Ex 
Partes 162 and 166) has been de- 
nied by the Interstate Commerce 
Commission. The ICC ruled that 
the reasons presented by the pack- 
ers did not justify reopening. 


MINIMUM WAGE 


The Senate has made the bill 
raising the minimum wage from 
40c to 75c an hour the next order 
of major business after it dis- 
poses of the North Atlantic 
Treaty, and the House is expected 
to consider the matter shortly 
after the Senate does. Adminis- 
tration leaders are not pushing 
the President’s 75c figure, and ob- 
servers believe Congress is more 
likely to make it 65c an hour. 


Swift and Unions Open 
Contract Negotiations; 
Demands Not Revealed 


Swift & Company and the three 
unions representing its workers— 
the UPWA (CIO), the Amalgam- 
ated Butcher Workers (AFL) and 
the Independent Brotherhood of 
Packinghouse Workers — began 
contract negotiations this week. 
The present agreement expires 
August 11. 

Specific demands of the unions 
were not announced. In general, 
the UPWA is seeking a general 
wage increase, pensions to be paid 
by the company, improved health 
and welfare provisions, elimina- 
tion of geographical wage differ- 
entials and of the “speedup.” The 
union previously said it wants 40 
hours pay for a 30-hour week. 

Tentative meetings have been 
set with Armour and Company 
and Wilson & Co. At present Wil- 
son does not have a contract since 
it was canceled shortly after the 
strike last year. Richard Winkler, 
industrial relations director, stat- 
ed that Wilson will make a master 
contract with the CIO if an agree- 
ment can be reached. He believes 
the company is in a better position 
at this time to have some of its 
ideas incorporated into a contract, 
whereas previous agreements were 
ordered by the National War La- 
bor Board and the company had no 
voice in them, he said. 


Army May Make Export 
Allocation to Far East 


The Western States Meat Pack- 
ers Association reported this week 
that the Chief of the Office of Food 
Administrator for the occupied 
areas in Japan, Korea, Okinawa 
and other Far Eastern bases has 
acreed to request a third quarter 
meat allocation for the Far East. 
The WSMPA stated that at recent 
conferences with Army officials 
the Departments of Agriculture 
and Commerce supported its rec- 
ommendation for the meat export 
allocation. 


ARMY ASKS FOR LARD 


The Army has requested offer- 
ings of 11,023,040 lbs. of pure re- 
fined lard in new or reconditioned 
tierces or drums for export to 
Austria. Offerings are to be re- 
ceived by the QMC office in Chi- 
cago by 10 a.m., July 25, and 
notice of acceptance will be given 
by noon, July 26. 











CANADIAN LARD 
BY DANISH SYSTEM 


Essex Packers of Hamilton Adopts Combination Steam 
Rendering-Centrifugal Extraction Process to Change 
Raw Fat to Finished Product in 15 Minutes 


HE first plant in North America 

to use the Danish continuous lard 

rendering process, in which steam 
rendering is combined with centrifugal 
separation, is that of Essex Packers, 
Ltd., of Hamilton, Ont., Canada. The 
unit was placed in operation recently 
and has been examined by THE Na- 
TIONAL PROVISIONER. 


Because of the nature of the process, 
which is entirely closed from the time 
the raw fats go into the primary unit 
until the finished lard is run into pack- 
ages, the new lard department has the 
appearance of a dairy rather than that 
of a rendering department in a pack- 
inghouse. It is possible to maintain high 
standards of cleanliness for walls, floors 
and the exterior of equipment and, by 
use of sufficient labor, keep the some- 
what complicated equipment clean in- 
side as well as out. : 


In the Titan process, as set up in the 
Essex plant, fats from the killing and 
cutting departments are dropped onto a 
hopper table from the floor above. They 
are inspected and then fed into the 
combination grinder, pre-heater and 
renderer of special design (see Photos 1 
and 2 on this page). The fat is ground 
in a steam-jacketed grinder from which 
it passes through the pre-heater—a 
horizontal cylinder with an internal 
rotating conveyor drum—and at around 
176 degs. F. goes into an upright 
pressure boiler where it is subjected to 
live steam (with the temperature held 
at 240 to 257 degs. F.) and is rapidly 
changed into a mixture of water, 
relatively fat-free solids (cracklings) 
and melted fat. After a rapid release 
of the pressure, which causes further 
disintegration of the fat-bearing tissue, 
the mixture passes into a rotary screen 
(see Photo 3). Here the gross solids are 
separated from the fat and water and 
the solids slide down into a mechanical 
screw press which extracts much of the 
residual fat. 


The fat-water mixture from the 
screen then goes through a contact 
heater (or emulsifier) which is claimed 
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PHOTO 1: FAT HOPPER TABLE 


to effect quick deodorization at a tem- 
perature of 212 degs. F. and to reheat 
the mixture for effective separation. 


PHOTO 2: MAIN 
RENDERING UNIT 


The expulsor, which in- 
cludes a fat grinder, 
pre-heater and pressure 
tank (upright cylinder 
in foreground), is the 
heart of the system in 
which raw fat is quickly 
converted into a mix- 
ture of lard, condensate 
and cracklings. This 
mixture is passed to a 
screen, screw press and 
centrifuges for further 
processing. A 25-h.p. 
motor drives the ex- 
pulsor. (Photos by NP.) 


After passing through a conditioning 
tank, which may also provide temporary 
storage, the fat-water mixture goes into 
one of two centrifugal separators which 
extract the crude lard. This material 
is then pumped through another contact 
heater and deodorizer into a condition- 
ing tank and thence to one of two puri- 
fying centrifuges where residual mois- 
ture and fine suspended material are 
removed from the fat. 


The only difference between the 
separators for initial recovery and those 
for clarification is found in the in- 
ternally placed disc-inset, which in the 
clarifier has special discs to achieve 
the most effective clarification. 


The pure fat is pumped to a storage 
tank in an adjoining room and thence 
passes through a cooler (water is used 
as a coolant) and, while liquid, is filled 
in packages, cans or drums. 


At the Essex plant two men are re- 
quired for the operation of the lard 
department proper. One of these in- 
spects the raw fats as they go into the 
combination grinder and rendering unit 
and the other operates the various con- 
trols and watches pressure and tem- 
perature readings and the centrifugal 
separators. Another man is required, of 
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course, if the lard is being filled in 
packages and a fourth is needed to bring 
raw material from the killing and cut- 
ting departments to the chute leading 
to the lard room. 


Both the primary and the purifying 
centrifuges can be cleaned of sludge 
while in operation by a touch on a bowl 
discharge control. This is done three or 
four times an hour during processing 
for the extraction centrifuges and about 
once an hour for the clarifying units. On 
completion of the day’s run the grinder- 
renderer and the screen and screw press 
are washed out thoroughly with hot wa- 
ter (with the centrifuges running) and 
the centrifugal units in turn are given 
the same treatment. This cleanup is said 
to require 20 to 30 minutes. At infre- 
quent intervals the centrifuges are 
taken down, cleaned, inspected and lu- 
bricated. 


The complete extraction process, from 
the time the raw fat is fed into the 
hopper until the lard is ready for pack- 
aging, requires 12 to 15 minutes and the 
material is under heat process for only 
about three minutes. This speed, plus 
the early removal of the cracklings, is 
said to contribute much to the high qual- 
ity of the lard produced. 

Lard produced by the Titan unit at 
the Essex plant is exceptionally high 
in quality. The flavor of several samples 
tasted was almost neutral and both the 
color and odor were good. Tests show 
the lard to be very low in acid and mois- 
ture content. 


Product Sells Readily 


It is noteworthy that the Canadian 
firm, which formerly had difficulty in 
moving its lard, is now able to find a 
very satisfactory market for its product 
in the commercial field and among con- 
sumers. 


Essex Packers has also used the unit 
for producing a high grade edible tal- 
low. In this operation the beef fat is 
heated to around 170 degs. F. (a higher 
temperature can be employed). 


From the experience of the Essex 
company it would appear that the Titan 
rendering system has certain charac- 
teristics which may limit its usefulness 
in American and Canadian plants. 

In the first place, the initial invest- 
ment in equipment is relatively high in 
comparison with some systems now in 
use in the meat industry. This factor 
is not of too great importance if the 
system can be used to do the job for 
which it is designed—render lard or 
edible tallow continuously for a num- 
ber of hours each day and a number of 
days each week. Generally speaking, 
much of the advantage of continuous 


PHOTO 4: FOUR CENTRIFUGES 


The two units at the right make the initial 
separation of water and fine sludge from 
the lard. The centrifuges at the left carry 
out the final purification of the fat. The 
upright cylinder in the extreme right fore- 
ground is one of the contact heaters which 
keep the liquid lard and water at the cor- 
rect temperature for centrifugal separation. 
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PHOTO 3: SCREEN AND PRESS 


Liquid lard and process condensate are sep- 
arated from the cracklings in passing 
through the screen (top of picture) while 
the latter drop out of the end of the 
screen into a small screw press (below) 
which removes much of the fat and leaves 
the cracklings in a semi-moist condition. 


process equipment disappears if it is 
used in batch or short-run operations. 

The usefulness of the system to an 
American plant would, to a great ex- 
tent, depend on whether or not the user 
had a steady supply of hogs and could 
set up his killing and cutting operations 
to furnish the required volume of raw 
fat on a regular basis. Obviously it 
would not be desirable to accumulate fat 
for several days in order to give the 
rendering unit an efficient run, for de- 
terioration in quality would offset the 
gains. 

The Titan unit at Hamilton has a 
rated capacity of about 3,000 lbs. per 
hour. While it is believed that this level 


of production could be reached if only 
killing fats were handled, experience 
has shown that capacity may be 50 per 
cent lower when a mixture of killing 
and cutting fats is being processed. In 
Europe, where carcasses are not broken 
down into cuts in the abattoir and 
skinned, most of the fat going to the 
rendering department is of the internal 
type. This would not be true in an 
American plant. 


Not only is rendering impeded if cut- 
ting fats and skins are processed, but 
the Essex plant has found that stag 
fat and the tough skins from older hogs 
may actually break the knife used in 
grinding the raw material. It would 
appear that this defect could be 
remedied by the use of a heavier grind- 
ing mechanism. 

The Danish process requires the use 
of a number of electric motors; there 
are in the Essex plant nine such units 
of various sizes driving the various 
pieces of equipment and pumps, exclu- 
sive of the motors used in connection 
with lard cooling and package filling. 
No figures on power consumption are 
available but the manufacturer reports 
that 18 kwh is required to handle one 
ton of raw material and that steam use 
for the same quantity amounts to 750 
Ibs. Steam pressures used in rendering 
vary from 60 to 80 lbs. Somewhat lower 
temperatures than those cited earlier 
may be used in pre-heater and renderer. 


A 25-h.p. motor is employed on the 
“expulsor,” or combination grinder-ren- 
dering unit; a 2-h.p. motor on the screw 
press; 1-h.p. on the screen; 3.75-h.p. mo- 
tors on the four centrifuges, and 1.5-h.p. 
motors on the pumps. 

Cracklings from the screw press are 
moist and require drying before they 
can be used as a feed material. 

The lard cooler which is a part of the 
Titan system at the Essex plant is not a 
plasticizer and does not introduce air 
into the product. Since it employs water 


(Continued on page 21.) 
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speed in slicing. While the plant does 
not plan to change any of the basic 
shapes of conventional sausage and loaf 
items, it is believed that greater effi- 
ciency can be achieved through length- 
ening the casing (fewer units to handle 
on the slicing machine) and perhaps by 
modifying product thickness in order to 
permit slicing two pieces of sausage at 
one time. 


With further experience and increased 
operating knowledge, officials of the 
Milwaukee company feel that necessary 
adjustments can be made for various 
types of sausage and loaves for prepar- 
ing package units of different weights 
with a minimum of scale checking for 
the purpose of assuring accuracy. 


Making Weight by Counting 


Milwaukee Firm Uses Slice Counter in Packing 
Dried Beef and Sausage 


WO and one-half ounce portions of 

I dried beef are being packaged 

without individual unit scaling at 

the Milwaukee plant of Wisconsin Meat 
Products, Inc. 


Through the use of a slice counter de- 
veloped at the plant, from 4,000 to 6,000 
packages of sliced dried beef are being 
prepared during each packaging run 
with no scaling operation. 


Wisconsin Meat Products is also using 
the slice counter for other sausage and 
loaf products which are prepared in 
consumer-size units for self-service or 
service sale in the retail store. With 
sausage and loaf products there is a 
preliminary check scaling until it has 
been determined how many slices of a 
given product are needed to make the 
desired weight. The weighing operation 
is then eliminated. 

The firm estimates that it has re- 
duced its labor expense in connection 
with packaging by 50 per cent through 
the use of the slice counter. 

When the company entered the pre- 
packaged sausage field, management 
felt that too much emphasis was being 
placed on the actual packaging and clos- 
ing operations and that not enough at- 
tention was being given to the scaling 
job. Under the Milwaukee plant condi- 
tions the packaging conveyor table was 
set up along one wall, the length of the 
room, and the operators were ranged 
along one side. This line arrangement 
permitted the use of only one scaler and 
the weighing operation would often fall 
behind slicing. 


The plant superintendent, Arnold 
Bruesewitz, noted that the firm’s U. S. 
slicing machine had a cam-rod arrange- 
ment which was employed in connection 
with the shingling of sliced bacon. Ex- 
perimentation with the slicer convinced 
Bruesewitz that the cam could be 
arrested and then moved at a controlled 
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rate to pile slices of meat into weight 
units. A sketch was made of a proposed 
unit and given to Dave Horwitz, General 
Machinery Co., Sheboygan, Wis. Work- 
ing together, the two men developed 
the slice counter now in use in the Wis- 
consin plant. 

The slice counter has an adjustable 
gauge that permits grouping of slices 
from 5 to 50 before the slicing machine 
conveyor moves forward. The conveyor 


UNIT PICTURED 


Photo at top of page 
shows the machine with 
slice counter attached 
turning out 21/2-0z. por- 
tions of dried beef. Pic- 
ture at the right shows, 
in a general way, the 
slice counting mechan- 
ism below the conveyor 
bed and within the 
shield with crank at- 
tachment. 


moves forward 6 in. at a time. These 
adjustments, coupled with the slicing 
variation of the U. S. slicer employed, 
which can be adjusted to 64 slices per 
inch, give the plant a wide range in the 
number of slices and weights of the 
individual packages to satisfy any re- 
tailer demand. 

In principle, the unit-actuating cam 
rod stroke is shortened or lengthened 
according to the number of slices de- 
sired. Upon completion of the cycle, a 
slice control wheel activates the con- 
veyor moving mechanism. The firm’s 
management is of the opinion that fur- 
ther economies are possible as the slic- 
ing operation is standardized. It is 
stated that the various sausage and loaf 
products will be made in casings and 
shapes that will permit the maximum 


In the Wisconsin plant, in common 
with most establishments putting up 
pre-packaged sausage products, orders 
are prepared in the morning for de- 
livery on that day. While an effort is 
made to slice out the total requirements 
of a given item at one time, there is a 
certain amount of reslicing to take 
care of late orders. An experienced oper- 
ator will know the slice counter setting 
for the product and will be able to make 





adjustments for these small orders in a 
matter of seconds. 


While designed for sausage meats 
slicing it is thought the unit has possi- 
bilities for bacon slicing. It is stated the 
counter could break up the continuous 
flow of shingled bacon into approximate 
weight units, eliminating the necessity 
of performing this operation manually. 
By tilting the slicing machine conveyor, 
the units of bacon could be fed onto the 
packaging conveyor proper. 

The unit is made of stainless steel 
and can easily be cleaned with the slicer. 
Its moving parts are sealed in oil, re- 
quiring no further lubrication. 

Any interested meat packer can see 
the unit in operation by contacting offi- 
cials of Wisconsin Meat Products, Inc., 
Milwaukee, Wis. 
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Do your Truck Sides 
Sell our Product and firm? 
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FOURTH OF A SERIES OF PICTURES SHOWING DESIGNS USED ON MEAT PACKER’S TRUCKS 
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Oscar Mayer & Co. trucks have shared in redesign of the 

company’s labels. The mame “Oscar Mayer,” spotlighted in a 

rectangular yellow band, is a feature. Some trucks, such as 

above, play up Yellow Band wieners, while others emphasize 
the firm name. 





Houston Packing Co., Houston, Tex. Design is green, white and 
rose and is closely related to carton design. 





Arnold Bros., Inc., Chicago. Top half is red with white letter- 
ing; bottom is blue. Design is standard on all trucks which 
are repainted when necessary. 





Center of panel of trucks of Sigman Meat Co., Denver, is 
occupied by a mountain in blue with a snow-capped peak, the 
front is white and rear part of panel is red. 








Balkan Packing Co., East Moline, Ill. Panels are yellow with 
Sharply contrasting colors and a white panel make cleancut red lettering. All trucks are the same and the 14 fleet units 
design on trucks of Schmidt Provision Co., Toledo. are painted each year. 
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BOSS STUFFERS 


100 to 500 pounds capacity. 


teel pin 


et 


— 
} 


Zerk gre e fitting _ }! t 
~ es¥ Ray Ross 
There is a smooth BOSS Stuffer of the proper size to fit your need. For more details 


call in your nearest BOSS representative, or write direct 
for our new Sausage Machinery Catalog No. 627. 


THE Runa encuee SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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PLANT OPERATIONS 


Sdeus fer Operating Men 





REDUCING LABOR IN ARRANGING FRANKS ON CARTON 


In putting up frankfurts in the 1-lb. 
wallet type of package, one of the first 
steps is placing the sausage on the 
flattened carton. The weighed units of 
sausage generally come to the packer 
in flat trays from which they are re- 
moved and then arranged in the proper 
position. The average operator will re- 


quire three to four motions to remove 
the frankfurts from the tray and 
arrange them on the package. 

If the frankfurts are not lifted out 
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of the tray, but are dumped down on 
the carton, they must still be arranged 
and there is some possibility of damage 
in dumping them. 

A simple and novel tray has been de- 
veloped at the Louisville Provision Co., 
Louisville, Ky., which permits gather- 
ing and transferring the whole pound of 





sausage from the tray to the carton and 
minimizes the work of arrangement 
since the sausage are quickly spread on 
the face of the carton in a continuation 





of the same motion used in lifting them 
from the tray. 


The trays, which were made in the 
plant of galvanized sheet metal, are cir- 
cular in shape, have a diameter approxi- 
mately equal to a 1-lb. unit of sausage, 
ends upright. The height of the tray is 
about 2% in. 


The scaler who weighs the frankfurts 
scoops them out of her scale tray and 
places them upright in the carrying 
tray. The latter moves down the con- 
veyor to the packer who takes the pan 
from the conveyor. With a continuation 
of the same movement, the packer lifts 
the franks with her two hands, gripping 
them with the fingers forward and the 
thumbs in the rear. Bringing the sau- 
sage to the carton in front of her, the 
packer spreads them with her thumbs as 
she places them on the package. Spread- 
ing and arranging are done simulta- 
neously and almost instantaneously. 

Procedure in using the Wallet-Pak 
carton for pork sausage is analyzed by 
the Marathon Corporation in the series 
of photos at the bottom of the page: 1) 
The open carton is placed on the table 
with one locking flap extended toward 
the operator. 2) Product is arranged on 
center panel. 3) End panels are folded 
in place. 4) First locking flap is drawn 
into place, folding inner liner against 
product. 5) Second locking flap is drawn 
over, folding inner liner completely 
around product, and positive lock is en- 
gaged. 6) Package is now complete, 


MID RULING ON TAMALES 

New standards covering the prepara- 
tion and labeling of tamales were an- 
nounced this week by A. R. Miller, chief 
of the Meat Inspection Division, in MID 
Memorandum 128. Effective November 
1, the instructions contained in sub- 
paragraph 17.8(c)(31) of the federal 
meat inspection regulations, as amend- 
ed, are superseded by the following pro- 
visions of the memorandum: 

1. When tamales are packed in sauce 
or gravy, the name of product shall in- 
clude a prominent reference to the sauce 
or gravy, for example, “Tamales With 
Sauce” or “Tamales With Gravy.” 

2. An article labeled “Tamales With 
Sauce” or “Tamales With Gravy” shall 
contain not less than 20 per cent meat, 
computed on the weight of the uncooked 
fresh meat in relation to the total in- 
gredients making up the tamales and 
sauce or the tamales and gravy. 

8. Tamales without sauce or gravy 
shall be prepared with at least 25 per 
cent meat computed on the weight of the 
uncooked fresh meat in relation to all 
ingredients of the tamales. 


GAS IN SMOKEHOUSES 


Serious accidents have occurred in 
smokehouses where gas is employed for 
smouldering sawdust when gas has ac- 
cumulated in an unused house and been 
ignited accidentally. Electrical fittings 
should be enclosed and leaks located 
with a flashlight. 
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“THE LITTLE GIANT” 








HERE’S WHY: 


3 
x No strings! ‘tae Twists 104 unito rm 
3! No Kn'ves: <p links per minute! 


“< % No oiling! ( Ay Uses any size casing. 


No greasing! Length adjustable 
. ~ in 30 seconds! 


Weighs only 38 Completely cleaned 
8 pounds! W in about 3 minutes! 


For further information or demonstration write or wire: 


BURKE PRODUCTS, Incorporated 


World Wide Sales Agents 


OPPENHEIMER CASING Co, 3949 E. GRAND BLVD. 
1020 W. 36th ST. CHICAGO 9 ILL. DETROIT 2. MICHIGAN 
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HOUSE APPROVES GORE 
BILL, KILLING BRANNAN 
FARM SUBSIDY PROGRAM 


Late this week the house approved the 
Gore Bill, which would continue in effect 
for another year the present 90 per cent 
of parity price support program and 
postpone the effective date of Title II 
of the present Aiken Law for another 
year. The Gore Bill was offered as a 
substitute for the revised Pace Bill, 
which includes many of the controver- 


| sial features of the farm program pro- 


posed by Secretary of Agriculture 


| Brannan. The Pace Bill “trial run” pro- 


vision was revised in a proposal by 
Chairman Cooley of the House agricul- 
ture committee to restrict it to potatoes, 
eggs and shorn wool, thus excluding its 
application to hogs. 

Also on Thursday a bill was intro- 


| duced in the Senate (S 2276) by Senator 





Young to continue for another year the 
present 90 per cent of parity support 
program. The bill has been referred to 
the agriculture committee, which has 
under consideration the Brannan Plan 
Bill (S 1971) which would authorize the 
Secretary of Agriculture to make direct 
subsidy payments to producers immedi- 
ately as a means of supporting hog 
prices. Hearings on this bill have just 
been concluded by a subcommittee 
headed by Senator Anderson of New 
Mexico. The subcommittee reported it 
without recommendation. 

After the Pace Bill was reported to 
the House floor by the agriculture com- 


| mittee last week, unexpectedly strong 


opposition to it developed in a coalition 
of southern Democrats led by Congress- 
man Albert Gore of Tennessee. 


Court Rules OPA Violation 
Payments are Deductible 


In a recent decision (Jerry Rossman 
Corp. vs. Commissioner) the United 
States second circuit court of appeals 
held that amounts paid to the OPA in 
settling a case where the taxpayer 
voluntarily advised the OPA of an over- 
charge made under OPA regulations are 
deductible as a business expense. This 
decision reverses a decision of the 
United States Tax Court, which sus- 
tained the Commissioner of Internal 
Revenue, who disallowed the deduction. 


KILL QUARANTINE POST BILL 


President Truman has signed a bill 
abolishing plans to establish a livestock 


| quarantine station on Swan Island in 


the Caribbean Sea. The measure was 
supported by the livestock industry. 


PEIRSON NAMES DISTRIBUTOR 


Arthur L. Peirson, Inc., New York, 
has announced the appointment of John 
Staren Co., Chicago, as exclusive repre- 
sentative for Pampa Corned Beef. 
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RECENT UNION ACTIVITY 


@® Employes at Armour and Company 
plants at E. St. Louis, Ill.; St. Joseph, 
Mo., and Birmingham, Ala., recently 
voted for a union shop, thus giving the 
CIO union the privilege of negotiating 
with the company for a union shop. The 
union shop requires that all workers in 
the plant be required to join the union, 
as opposed to the closed shop which re- 
quires them to join before they can be 
employed. Under the Taft-Hartley Act 
the closed shop is illegal. 

@ The 65 workers at the Armour and | 
Company fertilizer plant in Dallas, Tex., 
were recently granted a 6c an hour gen- 
eral wage increase in a one-year con- 
tract between the company and the 
United Packinghouse Workers union | 
(CIO). 
@ Under terms of a tentative agree- | 
ment, the CIO United Packinghouse 
Workers union will continue to repre- 
sent the suspended Local 28 of the Swift 
& Company Chicago plant in contract 
negotiations with Swift. The local has 
been engaged in a dispute with district 
and international UPWA officials on 
policy issues and has withheld payment | 
of its monthly per capita tax to the in- 
ternational since February 1948. The 
local was suspended by the international 
last September. 


FINANCIAL NOTES 


Directors of Swift & Company have 
declared a quarterly dividend of 40c, 
payable October 1 to stockholders of 
record September 1. 

Mickelberry’s Food Products Co. on 
October 1 will redeem 4,132 shares of 
preferred stock outstanding at $45 per 
share. Directors of the firm have also 
declared a final quarterly dividend of 
60c a share on the preferred, payable 
October 1, and 15c a share on the com- 
mon, payable September 12 to holders 
of record October 18. Preferred share- 
holders have the option of converting 
each share into four shares of common | 
stock. 


Geo. A. Hormel & Co. has declared a 
regular quarterly dividend of 62%c on 
common and $1.50 on preferred stock, | 
payable August 15. 





| 
ARMOUR CHIPPED BEEF DINNER | 
Kitchen Art Foods, Inc., Chicago, has 
begun distribution of “3-Minute Chipped | 
Beef Dinner,” which is a combination | 
product including a jar of Armour Star 
sliced dried beef and a package of Py-O- 
My white sauce mix. 


Julian S. Freirich Co., Long Island | 
city, packers of smoked tongues, 
porkettes and other quality meat | 
products, has assigned its advertising 
and promotion to the George N. Kahn 
Ageney, New York. | 


| 

wae | 

FREIRICH ACCOUNT TO KAHN | 
| 
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WASNT to reduce lard produc- 
tion costs? Sure! 

But the need to save money is 
accompanied by the need to make 
money. And you want to reduce 
costs in a way that will upgrade 
lard quality —to outsell other lav- 
ishly promoted cooking fats. 

This is a very good trick—and 
an easy one with this VOTATOR 
chilling and plasticizing unit. 

It incorporates a heat transfer 
mechanism which achieves six to 
ten times higher rates of heat 
transfer than any other for vis- 
cous materials! 

That permits a continuous flow 
of material which cuts use of floor 
space, refrigeration, and man 
hours to the bone. Which further- 
more permits automatic, com- 
pletely closed operation, with 
positive control over all factors 
pertaining to the uniformly 
smooth, creamy texture, the good 
cooking and keeping qualities 
needed to win friends and hold 
customers. 

Take a tip from the packers 
who already use VOTATOR appa- 
ratus. Write for case history facts. 
The Girdler Corporation, Votator 
Division, Louisville 1, Ky. 


District Offices: 150 Broadway, New York 
City 7 © 2612 Russ Bidg., San Francisco 4 « 
Twenty-two Marietta Bidg., Atlanta, Ga. 


costs 





Vorator is a trade mark (Reg. U. 8. 
Pat. Off.) applying only to products of The 
Girdler Corporation. 
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... because Peppercream, and only : o8 
Peppercream ... is processed ei 
from BLACK PEPPER, and only 

BLACK PEPPER! That’s why 

Peppercream seasons over a billion 

pounds of America’s finest food products 
annually. Write for information. 


PEPPERCREAM 


"Silent Partner in Famous Foods” 
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Part Il of AMI Public Relations Program 
Explains Job of Each Meat Team Member 


HE second phase of the American 

Meat Institute’s industry public re- 
lations advertising program, which will 
emphasize the individual job done by 
each member of the “Meat Team,” be- 
gan this week with the appearance of the 
keynote advertisement in the July 25 
issue of Life, out July 22. The same 
two-page, full-color spread, “Your Meat 
Supply Team and How it Serves You,” 
will run in The Saturday Evening Post 
of August 13, out August 10. The copy 
briefly describes the farm-to-plant-to- 
store service, which is so efficient that 
“meat moves from farm to table at a 
lower service cost than almost any other 
food.” 


To tie in with the Post and Life ads, 
an Institute newspaper advertisement, 
“Your Meat Will Be There,” will run in 
participant plant cities on Tuesday, July 
26. It brings out the fact that even 
though the population of the United 
States has increased by 15,000,000 since 
before the war, we are supplied with an 
average of 10 lbs. more meat per person 
than before the war. It also tells some- 
thing about the job of each member of 
the team in order to give the reader a 
better appreciation of the problems of 
the industry. 


Booklets for Workers, Retailers 


Part II provides an opportunity for 
packers who have already started the 
program to renew interest in the ““Meat 
Team” story and keep their programs 
going at a steady pace. The second phase 
will show how each member of the team 
depends on the other, while Part I was 
intended to bring the various segments 
of the industry together around a com- 
mon cause. 


Preprints of the ads, as well as sam- 
ples of material available to partici- 
pants for supplementing the campaign 
in their own company and community, 
have been sent to American Meat Insti- 
tute members in a kit called “Plan for 
Action—Part II.” 


A small, 20-page booklet, well illus- 
trated with photographs taken in meat 
packing plants, has been written for 
plant employes to explain the various 
steps in the meat packing process and 
why it is important to have skilled peo- 
ple.to fill the jobs. Its purpose is to help 
give meat packing employes and their 
families a greater feeling of pride and 
accomplishment in their job and their 
industry. The story is told mainly with 
pictures, in the form of a tour through 
a packing plant. It would also be suit- 
able for packers to use for general dis- 
tribution. 

Another booklet has been prepared to 
help meat retailers answer consumers’ 
questions. It shows them how the indus- 
try’s new program is designed to help 
their business and how they can help 
the program along in their daily con- 
tacts with consumers. It explains, in an 
interesting way, many of the things that 
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affect the supply, demand and price of 
meat so that the retailer can answer 
questions in a way that builds under- 
standing of the industry and gives due 
credit to other members of the supply 
team. 


For the third member of the “Meat 
Team,” the producer, the Institute has 
reprinted a timely article by Secretary 
of Agriculture Charles F. Brannan 
which appeared in Country Gentleman, 
“Agriculture’s Future Lies With Live- 
stock.” It shows how important an in- 
creased livestock production is to the 
national welfare and to the farm econ- 
omy. A few pages at the end tell about 
the industry’s public relations program 
and how it is designed to help assure 
an ever-growing market for the meat 
animals they raise. 


Proofs of three sample newspaper ad- 
vertisements on the national teamwork 
theme for participants to use in their 
own communities are included in the kit 
as well as suggested copy for letters 
to attach to booklets being sent to re- 
tailers, producers and employes and a 
number of suggested radio commercials 
for companies which use that advertis- 
ing medium. 


Detailed instructions for putting Plan 
II into action, plus suggestions for sec- 
ondary uses of the booklets, arranging 
grower-packer-retailer get-togethers, 
participation in fairs and _ livestock 
shows, meat quiz contests at public 
gatherings, etc., complete the Institute 
kit. 





AMI Schedules Two Ads on 
Meat in Weight Reduction 











The American Meat Institute has 
scheduled two advertisements on the 
importance in weight reduction of a diet 
high in protein and low in fats and éar- 
bohydrates. “Meat . . . Its Place in the 
Sane Weight-Reduction Program” Will 
appear in the August issue of Hygeia. 
“Meat ... and the Newer Approach to 
Obesity” will appear in the July 23 issue 
of the Journal of the American Medical 
Association and thereafter in other 
medical journals. This advertisement is 
built around a study published earlier 
this year in which it was found that use 
of liberal amounts of meat as the source 
of protein was effective in reducing 
diets. In this study, a group of obese 
patients were placed on a diet extremely 
high in protein and low if fat and car- 
bohydrate. Food quantities were not 
measured, and patients were allowed to 
eat all they wanted of the specified 
foods. A mainstay of the diet was lean 
meat—two servings daily each of twice 
normal size—and other sources of pro- 
tein such as fish, fowl, skim milk and 
eggs. Weight reductions in excess of 100 
lbs. were recorded and there was no 
blood pressure rise due to the diet; in 
fact, in some cases the blood pressure 
fell. 


The copy also states that meat is uni- 
versally specified in the sound weight 
reduction program because it contrib- 
utes generous amounts of biologically 
complete protein and B-complex vita- 
mins, it can be served with a minimum 
of fat, it has a satiety value and it pro- 
vides endless variety to the diet. 





Canadian Plant Employs Danish Lard System 


(Continued from page 13.) 


as a cooling agent, the lard is still 
warm and liquid when it is filled in the 
containers. It is understood that the lard 
produced by the unit in European plants 
sets up more readily than does lard 
that is produced from American corn- 
fed hogs. 

The A/S Titan equipment is well built 
and controls are simple. Instrumenta- 
tion is in European terms; i.e., tempera- 


PHOTO 5: LARD 
COOLING AND 
PACKAGING 


The picture shows the 
water-chilled cooler in 
which the temperature 
of the lard is reduced 
prior to packaging and 
the bulk packaging 
spouts. The multiple- 
carton filling equipment 
is not shown in the 
photograph. 


ture gauges register degrees Centi- 
grade, etc. 

According to Leo E. Jensen, engineer 
who superintended the installation of 
the equipment for A/S Titan of Copen- 
hagen, the Essex lard plant required 
about four months to build. Such an un- 
dertaking usually takes about two 


months, but several unusual problems 
were encountered at the Canadian plant. 























THE PRESERVALINE 
MANUFACTURING CO. BROOKLYN, N. Y. 


PRESCO PRODUCTS 


“Nexce® FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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‘np and down he MEAL TRAM 








Personalities and Fivents 


of the Week—__— 


® John Taylor Cumbler, president, the 
Taylor Provision Co., Trenton, N. J., has 
announced the appointment of A. Fred 
Davis as general sales manager for the 
company. 











@ The Osage Packing Corporation and 
the Pawhuska Industrial Corporation, 
Pawhuska, Okla., have appointed Roy 
C. Griffin, former secretary-manager of 
the Claremore (Okla.) Chamber of 
Commerce, as coordinator for the activi- 
ties ot the two organizations. His first 
task will be to bring about the comple- 
tion of the unfinished packing plant at 
Pawhuska. Some $111,000 has already 
been invested in the plant and about 
$60,000 worth of equipment has been 
purchased. The project was abandoned 
when the corporation became short of 
funds. 


® Miller Groceteria Co. at Denver, Col., 
has a new $750,000 plant in which the 
firm will manufacture a full line of sau- 
sage and loaves, produce smoked meats, 
render lard and cut hogs. William J. 
Manning is meat production superin- 
tendent. 


@® The Roode Packing Co., Fairbury, 
Nebr., is adding a new two-story build- 
ing to house a curing room, freezer and 
beef sales cooler. The plant, which was 
acquired in 1935 by R. D. Roode, now 
retired, is operated by his four sons. 


® Frank Fiebelkorn, 60, Buffalo, N. Y. 
area representative of Charles Hollen- 
beck, Inc., Chicago, for about 20 years, 
died recently. Fiebelkorn had also been 


a salesman for the Sahlen Packing Co. 
and for the Dold Packing Co. and at one 
time had operated his own wholesale 
provision company. 

@ At the recent conference of the In- 
stitute of Food Technologists in San 
Francisco, Dr. Carl F. Fellers, Uni- 
versity of Massachusetts, was elected 
president, succeeding Dr. H. C. Diehl 
of the Refrigeration Research Founda- 
tion. The I.F.T. voted to hold its 1950 
conference in Chieago and to establish 
a national headquarters in that city. 

® Commercial Meat Co. has moved to a 
new, larger location in Oklahoma City. 
The company has steadily expanded its 
business since it was started in August 
1947. J. W. Hill, owner, has announced 
that he will add a chili production line 
in the near future. 


@® R. A. Rath, president, Rath Packing 
Co., Waterloo, Ia., and chairman of the 
Waterloo Airport Commission, laid the 
cornerstone for the new municipal air- 
port administration building at a recent 
ceremony. 

® E. C. Troyer has been appointed man- 
ager of the Rochester, N. Y., branch of 
Swift & Company, succeeding D. J. Hin- 
nau. Troyer, who has been with Swift 
23 years, was previously assistant dis- 
trict manager at Pittsburgh. 

® About 750 employes and guests of 
Peter Eckrich & Sons, Inc., Fort Wayne, 
Ind., attended the company’s ninth an- 
nual picnic at Fort Wayne recently. The 
event featured an afternoon program 
of entertainment acts. 


@ James V. Coyner, since May 1948 a 
livestock buyer for Wm. Schluderberg- 
T. J. Kurdle Co., Baltimore, Md., has 
been appointed eastern field representa- 
tive for the American Aberdeen-Angus 
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WELCOMING 
CEREMONY 


In a recent ceremony 
marking the beginning 
of the association of G. 
L. Childress with the 
Roegelein Provision Co., 
San Antonio, Tex., as 
executive vice president 
and general manager, 
Mayor Jack White of 
San Antonio (second 
from left) joins Roe- 
gelein executives in wel- 
coming him to San An- 
tonio. Left to right, Wil- 
liam Roegelein, presi- 
dent; Mayor White; 
Childress, and August 
Roegelein, vice presi- 
dent. Childress was 
formerly manager of 
the Houston Packing 
Cc p y of H 





E. Kahn’s Sons Names New 
Beef Head, Cattle Buyer 


E. Kahn’s Sons Co., Cincinnati, this 
week announced several changes in the 
beef and cattle buying departments. 

Don Wilson of Denver, Colo. has been 
named head of the beef department. 





DON WILSON 


EDWIN JACKSON 


Edwin Jackson, who has been with E. 
Kahn’s Sons for 13 years, has been 
named head cattle buyer, and Walter 
Marley of Muncie, Ind. has been ap- 
pointed to the cattle buying department. 





Breeders’ Association, Frank Richards, 
secretary, has announced. 

@ The H. L. Albers Co., Baltimore, Md. 
broker and distributor, has announced 
that it has moved its office and ware- 
house to 1600 St. Agnes Lane, Balti- 
more 7, telephone Woodlawn 288. 

@ The central division of the National 
Independent Meat Packers Association 
has appointed R. D. Stearns, vice presi- 
dent, Peet Packing Co., Chesaning, 
Mich., as vice president to serve out the 
term of the late R. G. Thomas, vice pres- 
ident of the Lima Packing Co., Lima, O. 
@ C. N. Souther, who recently resigned 
as manager of the Carstens Packing Co., 
Spokane, Wash., has announced that he 
will be engaged in the meat business in 
the Spokane area, handling the products 
of independent nationally advertised 
midwest packers. Souther was with 
Carstens for 30 years in various ca- 
pacities, including salesman, sales man- 
ager and manager. 

@ Mrs. John H. Burns, wife of John H. 
Burns, New York packinghouse broker, 
died recently. Mrs. Burns attended many 
industry conventions with her husband 
and had a wide friendship in the meat 
packing field. 

@ Longstreet-Abbott & Co., St. Louis 
management consultant firm for food 
and feed manufacturers, has announced 
that Martin Hilby has become a partner 
of the firm and will have charge of its 
new market guide service. Before the 
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“SUPER HAMS” 


Every packer we have ever called 
upon makes the “finest cured 
ham.” Obviously, this is para- 
doxical. The word “‘paradoxical” 
means absurd but true. This is 
true in most packers’ minds. If it 
were not, they would be looking 
for us instead of its being the 
other way around. 

This put us to thinking. There 
must be a great number of packers 
who realize that practically all 
hams are good or else the public 
wouldn’t buy so many. These 
more progressive packers must 
also know that there is room for a 
truly super-quality ham that 
would be the envy of the less pro- 
gressive in his trading area, but 
apparently they don’t know how 
simple this is to accomplish. A 
custom tailored cure made espe- 
cially for you will give you a ham 
finer than you would believe, but 
don’t disturb your present prod- 
uct. It is easier to put out a new 
and better ham under your pres- 
ent brand with a rider or sticker 
on the label designating John 
Doe’s SUPER HAM. It certain- 
ly won’t make you mad when this 
finer quality product kills the 
sales on the old type as it has done 
for many of our customers. 

You can’t lose because the cost of 
one of these Special Complete 
Cures is only slightly higher than 
the cheapest obtainable. After pro- 
duction cost is considered, the end 
results actually make the cost less. 
The natural ham flavor is en- 
riched. The meat develops a fully 
ripened flavor and tenders itself 
while curing. Enzymes are isolat- 
ed and controlled to do this. 
Write for a few barrels and let 
your customers convince you that 
a Special Cure is what you want. 
A barrel normally makes 150 
gallons of pumping pickle. You 
do not have to change your pres- 
ent methods of processing. Tell 
us how you pump and what per- 
centage; we will tell you how 
much to use per gallon in making 
pickle. Write today. 





701-707 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 








| Custom | Pood Products, Inc. 




















war Hilby was assistant to the manager 


|of the soap division of Armour and 


Company. During the war he was execu- 
tive officer of the Navy’s participation 
in the Army-Navy perishable food pro- 
curement program in Chicago. 


|@ Robert P. Caldwell, who for a number 


of years was office manager of Wilson 
& Co.’s New York City plant and for 
the past year was with Stahl-Meyer, 
Inc., at its Peoria, Ill. plant, is now 
associated with the Tobin Packing Co., 
Inc., Albany (N. Y.) Division. 


@ Ed. Belben, superintendent of the 
Charlottetown, P.E.I. plant of Canada 
Packers Ltd., died recently. He had 
started with William Davies Co. in 1920, 
was later transferred to the West 
Toronto plant of Canada Packers and in 
January 1947, to the Charlottetown 
plant. 

@ The board of directors of the Ameri- 
can Dry Milk Institute, Inc., Chicago, 
has announced the appointment of Dr. 
B. W. Fairbanks as executive officer to 
succeed the late Roud McCann. Harry 
R. Leonard is chairman of the board. 
® Aurelio Baena of Colombia, South 
America, who plans to return to Colom- 
bia and start a packing plant, is learn- 
ing the business at the Nissen Packing 
Co., Webster City, la. Baena was gradu- 
ated from Iowa State College, Ames, be- 
fore beginning work at the packing- 
house. 

®@ Samuel Plaut, president of the Goth- 
am Packing Co., Brooklyn, N. Y., was 
honored at a surprise party on his sixty- 
fourth birthday recently given by 
Nathan Sweedler, former municipal 
court justice there. The event was held 
in the Forest Hills Inn, Forest Hills 
Gardens, Long Island. Plaut, who has 
been engaged in the meat packing in- 
dustry all his life, is active in commu- 
nity affairs and has been associated with 
Judge Sweedler in several civic projects, 
recently as co-chairman of the meats, 
poultry and provisions division of the 
Greater New York Fund Campaign. 
Several members of the meat industry 
were among the guests at the dinner: 
Miss Anna Blumstein, head of the Bo- 
gart Packing Co.; Henry Getzfeld, and 
Louis Soss. 

@ Adolph Greenwald, treasurer of the 
F. B. Casing Co., Long Island City, 
N. Y., for the past 12 years, died re- 
cently after an illness of a few days. He 





Swift Glue Plant Burns 


A Swift & Company glue factory and 
warehouse at the Chicago stockyards 
were damaged by a fire last Sunday 
night. Swift officials estimated the loss 
at $400,000. The fire started on the sec- 
ond floor of the glue plant, a five-story 
building known as No. 17. More than 
400 firemen fought the flames for five 
hours before it was controlled. Most of 
the building was being used for storage, 
although there was a small adhesives 
operation in part of the second and third 
floors in which about 35 workers were 
employed. This part of the building was 
not damaged. 





UP, UP AND UP TO THE TOP 


The last section of a 140-ft. steel stack is 

being put in place at the Dallas plant of 

Geo. A. Hormel & Co. F. M. Woodward 

Co. used a 115-ft. boom, consisting of a 

straight boom plus a 30-ft. gooseneck ex- 

tension, on its Lorain Moto-Crane to erect 
the stack. 





had been in the sausage casing business 
for many years and was well known to 
the meat packing industry. 


@ Jesse B. Wright, an Indianapolis city 
salesman for Kingan & Co. there for 40 
years, died recently after a five-week 
illness. He was 65 years old. 

@ Geo. A. Hormel & Co. of Austin, 
Minn. has completed remodeling of its 
abattoir at Mitchell, S. D. Principal im- 
provement was the enlargement of hog 
cooler capacity to permit an increase in 
slaughtering capacity. 

@® The Oregon Livestock Cooperative 
has opened a modern meat packing 
plant near Oregon City, Ore. The firm 
offers custom slaughtering to custom- 
ers and slaughters for local distribution 
only. 

@ A plant which will handle 85,000 Ibs. 
of dressed meat daily and employ ap- 
proximately 100 persons is being built 
at Postville, Ia., at an estimated cost of 
$300,000. It will be known as the Post- 
ville Packing Co. The plant will be 
in operation by September 1, Fred 
Groth, president and general manager, 
has reported. 

@ R. B. West, 66, who founded R. B. 
West Co., Buffalo, N. Y., 25 years ago, 
died recently. He had been in ill health 
for two years. Mr. West had been presi- 
dent of the company since it was 
formed. 

@ Louis Petri, 95, who retired from the 
meat packing industry a number of 
years ago, died recently. He was one of 
the owners of the old Petri Packing Co. 
in St. Louis, Mo. 


@ Frank Jara, who worked a total of 60 
years in the meat packing industry, died 
recently at the age of 83. Mr. Jara 
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Ever see a lady peel back the lacy 
edge of a Mullinix package—and ex- 
pose the plump round pink form of fresh 
pork links properly packaged to sell by 
brand, fresh as the day they were 
packed. Well take a look at the new 


lock top pork link package by Mullinix. e FASTEST TO PACK 
e MOST CONVENIENT 
Fe TO USE 
Keep that bloom. Merchan- / ; 


dise by Brand ina closed =, 
MULLINIX package. / 
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LIGHTPROOF PACKAGES 


DON’T FOOL YOURSELF —DISCOLORED PORK 
LINK SAUSAGE NEVER MADE ANYBODY HUNGRY Copyright, 1949, Crown Zellerbach Corp. 
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.. for 
taste-tempting 


HAM 
FLAVOR 


The Mon Who Knows” 





“The Man You Know” 






VERFAIL 


Sre-Scasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 


flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 


r } T 
ne} | 


H ASHLAND AVENUE 


NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color .. . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


H. J. MAYER & SONS CO., INC. 


CAGO 3 


LLINOIS 























VS-6 SEALER FOR CASINGS costs only $24.50 
each, ready to use, 110 or 220 volts. Enclosed 
heating element is faced with Teflon plastic, has 3 


HEAT-SEAL CASINGS 


and the GREAT LAKES SEALER 


give a better package 
at LOWER COST! 


@ For a handsome package and low 
costs, with savings of up to 2” of casing, 
package your loaves and processed 
products in heat seal casings, sealed with 
a Great Lakes VS-6 Sealer. 


Casing ends are neat and tight, no 
strings or tying are needed. Operation 
is rapid and efficient. Loaves look better 
and sell better, cost less to produce. 
Write! 





controlled heats, is mounted on stainless 
steel base. Sturdily constructed. 


HAND SEALING IRONS 


for packaging consumer items 


This HS-2 iron is ideal for every use 











where hand sealing irons are needed. 
Enclosed heated head has polished face, 
steel shank and insulated construction 
that keeps hardwood handle cool. De- 
signed for easy handling and rapid seal- 
ing. Costs only $9.50 each. Order now! 
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GREAT LAKES 
STAMP & MFG. CO. 


2500 Irving Pk. Rd., Chicago 18, IIIf 














started with Swift & Company in Chi- 
cago in 1889. Eighteen years later he 
moved to Albert Lea, Minn. and started 
work at the plant which was later 
bought by Wilson & Co. He remained 
until his retirement in November 1948, 
working most of his time in the beef 
kill department. Mr. Jara received an 
American Meat Institute 50-year pin 
about ten years ago. 


@ The six plants of Swift Canadian Co. 
in Alberta, Canada recently won the 
Alberta Workmen’s Compensation Board 
safety trophy for the good record they 
made in cutting down the number of 


| lost-time accidents in 1948 compared 
| with the previous year. 


| ® Frank Thackray, formerly a member 


of the time study department of Swift 
Canadian Co., Ltd., Moose Jaw, has been 
appointed head of the standards depart- 
ment of the Union Packing Co., Calgary, 
Alta., Canada. 


@ E. G. Hinton, general manager of the 
Omaha, Nebr. plant of Armour and 
Company, recently presented Charles 
Yechout with a gold watch in recogni- 
tion of his 53 years in the meat packing 
industry. 


@ A new cafeteria has been opened in 
the Los Angeles plant of Armour and 
Company. One of two dining rooms 
serves as a meeting and conference 
room. 


@ J. H. Beightol, formerly manager of 
Armour and Company at Warren, Pa., 
has been named manager of the Armour 
branch at Olean, N. Y. L. W. Soderberg 
has succeeded Beightol’' as manager at 
Warren. 


@ Emmett W. Dudley, who spent 41 
years as a Swift & Company salesman 
in southern Maryland, has retired. 


@® John W. Coverdale, manager of the 
agricultural bureau of the Rath Packing 
Co., Waterloo, Ia., is one of a committee 
of three appointed by the Waterloo 
Chamber of Commerce to investigate 
the possibilities of providing the city 
with more hotel facilities. 

® Paul J. Herrmann has purchased the 
plant of the Wharton County Packers, 
Inc., at El Campo, Tex. The -plant is 
closed temporarily for repainting and 
remodeling. Herrmann, who originally 
owned the plant, said it will be known as 
Herrmann Packing Co. 


@ Harry W. Ames, manager of the Ar- 
mour and Company plant at Creston, Ia. 
for a number of years, has been trans- 
ferred to Rogers, Ark. and is being suc- 
ceeded by M. R. Cummings. 


@® L. B. Tennison, jr., Corpus Christi, 
Tex. meat inspector, has notified pack- 
ers in the city that the new, stricter 
meat inspection ordinance becomes 
effective August 1. 

@ Ed Harrison, fertilizer and feed sales- 
man for Canada Packers Ltd., Wingham, 
and George Kiernan, foreman of the 
pork cutting department of the com- 
pany’s plant in Gunns, were recently 
presented with gold watches by J. S. 
McLean, president of Canada Packers 
Ltd., for completing 50 years with the 
company. 


The National Provisioner—July 23, 1949 

























PROPERTY OF 
SEATTLE PUBLIC LIBRARY 

















M..: packers find 
CERELOSE* brand of dextrose 
sugar improves quality 

... increases consumer 
preference. 











For information and advice 
on its most profitable use, 
consult, without obligation, 
our Technical Sales Dept. 














| 


Comm Produit Seles Co 


17 Battery Place °* New York 4, N. Y. 
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NEW EQUIPMENT nceSieppces 





COMPACT FORK TRUCK 


The Mercury Manufacturing Co., Chi- 
cago, has announced a new “Jeep” fork 
truck design created to meet the demand 





for an extremely compact, maneuver- 
able chassis to operate on small ele- 
vators or in congested areas. This new 
model, while retaining the full rated 
capacity of the standard “Jeep,” has a 
reduced, 33-in. wheelbase. The vehicle 
length has been decreased so that the 
overall length, when carrying a 48-in. 
long pallet load, is only 103 in. Model 
designation is A-1364-203. 


AUTOMATIC LANDER 


The John J. Dupps Co., Germantown, 
Ohio, has recently announced its new 
17-C automatic lander, incorporating 
many improve- 
ments in lander de- 
sign which, it is 
said, will cut pro- 
duction costs in 
beef-killing. Con- 
structed entirely of 
steel, the Dupps 
lander operates 
simply and because 
of its lighter con- 
struction is easy to 
install. The sheave 
mounts in four po- 
sitions so that the 
hoist can be in 
front, on either 
side, or in back of 
the lander. 

Double ball-bear- 
ings are life-time 
lubricated to elimi- 
nate dangerous 
overhead lubrication on the sheave. A 
%-in. alloy chain with high tensile 
strength is used on the hoist, allowing 
the use of a counterweight only half as 
heavy as formerly. The trolley can move 
in either direction and is ideal for “V” 
rail installation. 

When the shackle wheel is raised 
higher than the rail, the lander moves in 
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position directly over the rail. When re- 
versed, the wheel drops in place on the 
rail and the hook kicks out of the 
shackle frame and returns to the pick- 
up level automatically. The lander shown 
here is mounted on two 8x2 timbers 
with standard 14-in. drop hangers. 
Lander can also be mounted on steel “I” 
beam or channels. 

The lander is designed for use with 
the 16 Dupps Electric Hoist. It can be 
used with any other make hoist, the 
maker states; however, a new chain 
may be necessary. The unit weighs 215 
lbs. crated. 


SMOKE PRODUCING UNIT 


A new automatic smoke producing 
unit called the Koch Smoke Chest, has 
been introduced by the Koch Butchers’ 
Supply Co., North Kansas City, Mo. 
The unit feeds hardwood sawdust into a 
combustion chamber where it is con- 
verted by heat into a dense smoke ca- 
pable of serving a house with up to 1,500 
cu. ft. capacity. Because of the method 





of feeding and distribution, operating 
cost is said to be very low, not exceeding 
6 oz. of sawdust per hour. 


The rate of feed is determined by the 
operator and is controlled by a simple 
rheostat that enables a flow of a few 
grains of sawdust at a time or any 
quantity desired. The unit occupies a 
small space, being 3 ft. long, ap- 
proximately 2 ft. high and 4% ft. wide. 
It can be set within 12 to 14 in. of a 
smokehouse wall. 

The inlet is placed at the top of the 
smokehouse and the return at the bot- 
tom where it re-enters the Smoke Chest. 
Smoke is circulated and recirculated 
continuously, but without a tendency to 





dehydrate the product, the maker states. 
This unit is used only for the production 
of smoke. Supplemental heat must ‘be 
furnished by the operator. Practically 
trouble-free operation is claimed for the 
Smoke Chest. The turbine and motor 
section is located in the top of the unit 
in an insulated area properly vented so 
that cool air constantly passes over the 
motor. 


NEW HOCK ROD ANNOUNCED 


Packers’ Equipment Co. of Phila- 
delphia has announced the manufac- 
ture of a new line of stainless steel 
smoke sticks and hock rods. Adaptable 
to existing smokehouse facilities, both 





units are designed to enable operators 
to smoke more tonnage in less area and 
to speed up the complete smoking 
process. It is said that 100 smoke sticks 
require the same amount of space as 
would be needed for eight conventional 
wooden sticks. 


Simplicity of use is the keynote of 
both items. Picnic or ham hocks are 
speared on the rod and hung on cage 
trees in double or triple tiers per sta- 
tion by use of a special hanger. Sausage 
and frankfurts are placed on the smoke 
sticks over the inverted “V” and set on 
trees in that position. The hock rods re- 
move possibility of unsightly screen 
markings. In the case of smoke sticks, 
sausage products—regardless of casing 
—cure and cook at point of contact, 
eliminating the possibility of greening 
at tips. 

Single piece, heavy duty, stainless 
steel is a feature of both the smoke 
sticks and hock rods, which are available 
in any desired length. Seamless con- 
struction does away with bacteria traps 
such as pores and crevices. Smooth 
surfaces help cut cleaning costs to a 
minimum. 
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PROVED 


and 
PREFERRED 


by Packers 
ALL OVER THE WORLD! 


LONGER LIFE* LOWER COST 








3g 
>_C-D_< 
TRIUMPH PLATES 


outlast other plates four to one! 








Now, get the same low operating cost 
and extra efficiency in your grinder 
that packers all over the world have 
found for years with C-D TRIUMPH 
Reversible Plates. Can be used on both 
sides: like two plates for the price of 
one! 


GUARANTEED TO STAY SHARP 
FOR FIVE FULL YEARS! 


The first cost is your only cost for five 
long years of trouble-free grinding... 
4 times the life of ordinary plates. 
The C-D TRIUMPH Reversible Plate 
is available in all sizes for all makes of | 
grinders. Write TODAY for prices 
and complete descriptions. 


THE SPECIALTY MFRS. SALES CO. | 
SPECO, INC. | 
2021 GRACE ST. ° 


| 
CHICAGO 18, ILL. | 


| 








Seven Meat Packers Win 
Awards for 1948 Reports 


The annual reports of seven meat 
packing firms have qualified for “High- 
est Merit Award” citations in the ninth 
annual survey conducted by Financial 
World. The reports of these companies— 
Armour and Company, Cudahy Packing 
Co., John Morrell & Co., Swift & Com- 
pany, Tobin Packing Co., United Stock- 
yards and Wilson & Co.—have thus be- 
come candidates for the final judging. 
One of them will be selected for a “Best 
of Industry” award and presented with 
a bronze “Oscar of Industry” at the 


Financial World Annual Reports Award | 


Banquet on October 31 at Hotel Statler, 
New York City. A year ago the 1947 an- 
nual report of Swift & Company won 
the trophy in the meat packing classi- 
fication. 


FLASHES ON SUPPLIERS 


MACK TRUCKS, INC.: Henry W. 
Dodge has joined this New York City 
firm as executive vice president with 
special responsibility for sales and ad- 
vertising, it has been announced by E. 
D. Bransome, president and chairman of 


the board. Dodge, who was chairman | 


of the board and director of Air 


| Products, Inc. at the time of acceptance | 


of his new position, was on loan to ECA 
as chief of petroleum on the staff of 
Ambassador W. Averell Harriman in 
Paris. He resigned both positions as of 
June 30. 


THE LIQUID CARBONIC CORP.: 
P. F. Lavedan, president, announced 
that effective September 1, H. R. 
Bafetti, vice president, will assume new 


duties as consultant to the president in | 


matters pertaining to machinery mar- 
keting and design. Bafetti is currently 
in charge of Liquid’s bottling and 
brewery machinery division. 

On the same date, K. P. Miller, who 
is now branch manager, machinery divi- 


sion, Kansas City, will be appointed | 


general sales manager, machinery divi- 
sion, with headquarters at Chicago. 
Ernest C. Peck, a sales representative 
of the machinery division, Kansas City, 
will take over Miller’s post as manager 
of Liquid’s Kansas City branch. 


AMERICAN WELL WORKS: Gerald 
A. Fleet has been appointed district 
manager for this Aurora, IIl., firm. He 
will serve the New York district, in- 
cluding the metropolitan area, northern 


New Jersey and southeastern New York, | 


from the New York offices of The Amer- 
ican Well Works located at 475 Fifth 


| ave., New York 17. 


POLLOCK PAPER CORP.: Jack H. 


| Conrad, who for many years was asso- 


ciated with the Pliofilm department of 
the Goodyear Tire & Rubber Co., is now 
representing the Pollock Paper Corp. 


Mr. Conrad’s work with the flexible ma- | 


terials of modern packaging is said to 
well qualify him for his new positiop 


| with the Pollock organization. 
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Cudahy’s Selected Sheep Casings mean prime 
quality because they are rigidly tested. 


Lower Costs—More Sales—ALL Cudahy cas- 
ings are double tested for uniform strength 
and size. This cuts breakage losses and a 
assures you of well- , smooth, fine look- 
ing sausage that sells on sight. 


They're “Naturally’’ Better — Sausages made 
with natural casings have a plump, appetizi 


Sidiodgja juicisors that cam't be imitated | 
TRY CUDAHY’S FOR FAST SERVICE 


| Cudahy’s many branches can quickly fill 
| your orders for any of 79 different sizes of 

, pork, or sheep casings. Talk to one of 
| our Casing Sales Experts—or write today! 


Jke CUDAHY Fackuing C. 


PRODUCERS AND DISTRIBUTORS OF BEEF AND PORK CASINGS 
| PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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New Trade Literature 

Stacking and Loading Booklet (NL 
616): Suggestions on the proper way to 
stack and load corrugated shipping i 
boxes are offered in a 16-page booklet ial 
prepared by Hinde & Dauch Paper Co., ot F CUTS 
Sandusky, Ohio. Included is material on BONELESS BEEF BEE 
loading and unloading freight cars and 
trucks, estimating and using storage 
space, weight distribution and the most 


FOR CANNERS, SAUSAGE MAKERS, 















efficient arrangement of tiers. HOTEL SUPPLIERS, CHAIN STORES, 
Portable Cranes and Elevators (NL AND DRIED BEEF PROCESSORS 
617): The complete Barrett line of 
portable cranes and elevators is de- | 
‘ tailed in a 36-page, highly illustrated | satisfied with your bone- 
catalog called bulletin 10482. Elevators Are you aed an ¥ “ 
shown include portable hand-operated less beef situation? Are you getting a) ll Ca 
types, electric operated portable types, consistent quality and handling at the 
hand and electric operated telescopic taht price? Why not discuss your prob- © Beef Clods 
portable types, barrel and drum ele- righ! price ve voor CO Beef Trimmings 
vators, pallet types, four post types, lem fully with people who have made J, gonciess Butts 
platform loading and balcony elevators, . CO Shank Meat 
revolving base types and floor-to-floor | a close study of this ghaee of the meat er cena 
elevators. Portable cranes with fixed or packing industry? Write us today about Jo & pus 
revolving bases and electrically oper- | our cost-control system for supply- | Boneless Chucks 
ated hoists are also shown.—Barrett- | i F D Boneless Beef Rounds 
Cravens Co. ing your boneless beef needs in the 15 eieaeanianh Outsides 
Dry Ice Truck Bunkers (NL 618): A k. most economical manner. Check and ¥ nner n-th 
four-page, two-color bulletin describes return coupon. Strip Loins 
the installation, maintenance, costs and | 4 O Beef Rolis 
other pertinent data for dry ice truck SS 4 u. Ss. Inspected meats ONLY C Boneless Barbecue Round 
4 








give information on the shipment of 
such items as carcass beef and frozen 
poultry during summer months.— 
Foster-Built Bunkers, Inc. 


> & 
Cs . So oe 
B (hit wade & c eo ar ae 


on all Barrels and Cartons 


bunkers. Interesting “case histories” 
2055 W. PERSHING ROAD, CHICAGO Q, ILL., (Teletype CG 427 


Structural Clay Products (NL 628): | 
A series of highly illustrated bulletins | 
details specifications, structural quali- | 
ties and application of Natco clay prod- 
ucts. Described are salt glazed Dri- 
Speedwall tile, buff unglazed Dri-Speed- 
wall tile and glazed structural facing 
tile (Vitritile)—National Fireproofing 
Corp. q 





ONT 





REGUS PAT OF F 


CORPORATION. CreatorS.cee. 


Sausage Machinery (NL 629): A 
wealth of sausage making machinery is | 
contained in the 40 illustrated pages of 
Catalog No. 627, which describes Boss | 

N products. Detailed information includ- 
ing construction, design, appearance and 
safety features is told about grinders, 
stuffers, cutters, mixers, and many more 

f items in the Boss line-—The Cincinnati 
Butchers’ Supply Co. 


Soap and Soap Dispensers (NL 622): 
A 16-page booklet on liquid soaps and 
soap dispensing equipment describes the | ¢ 
various types of soaps available and 
equipment which provides economical 
and efficient means of dispensing liquid 
soaps for industrial use. 


Manufacturers of fine sea- 
sonings and specialties for 
the Meat Packing Industry. 





612-614 West Lake Street 
CHICAGO 6, ILLINOIS 




















Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, | 
| giving key number only. (7-23-49). 
Dh pth inst pines the hivwh tena Taaee alae | 
QUALITY AND PRICE LEADERS IN HAM STOCKINETTES AND BEEF BAGS 
ND etuhd rues udseuene Swontepececesdes : 
THE CLEVELAND COTTON PRODUCTS CO. 
WU ksceVterechwdsuse eats S00 pun tantadéuadaeres CLEVELAND, OHIO 
Street CANADIAN DISTRIBUTORS: ELCO LTD., TORONTO 
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DUPPS | 
















It is no idle boast when we say that each individual piece of Dupps equipment 
will do a better job for you in your plant. 

Dupps engineers are constantly improving and refining the design of every 
Dupps machine with one thought in mind: to give you more production at 
lower production cost to you. 

These designs are rigidly tested under actual production conditions; there is 


no guess work. 
J \ During the last year we have made major advances in the design of many 
Dupps machines. It is to your advantage to find out how much these Dupps 
nachines can help you to meet growing competitive conditions. 
Virite us today for full information. 
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THE JOHN J. DUPPS COMPANY 


MOCOMANTOWN OMI 











Livestock Kill Stepped Up as Output 


Surpasses Week 


EAT production under federal in- 

spection for the week ended July 
16 totaled 297,000,000 Ibs., according to 
the U. S. Department of Agriculture. 
Slaughter of all species was up from 
the week of July 9 which included the 
July 4 holiday. Total production was 21 
per cent above the 245,000,000 lbs. a 
week earlier and 7 per cent above the 


Ago, Year Ago Totals 


put of inspected veal for the three weeks 
under comparison was 15,600,000, 12,- 
700,000 and 18,200,000 lbs., in the order 
mentioned above. 

Hog slaughter of 816,000 head was 19 
per cent above the 685,000 slaughtered 
in the holiday week and 10 per cent 
above the 745,000 for the same week in 
1948. Production of pork was 128,000,- 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION! 
Week ended July 16, 1949—-with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
a ee 273 142.5 128 15.6 816 128.1 257 10.5 296.7 
SU BD, Bese ccccse 226 118.2 108 12.7 685 105.5 208 8.5 244.9 
Se: Bie Seer evndas 266 129.4 145 18.2 745 116.8 310 12.8 277.2 
AVERAGE WEIGHTS (LB.) LARD PROD. 
Week \ Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. lbs. 
. A ee. JOT 960 522 220 122 282 157 87 41 14.7 33.7 
. BY ee 960 523 212 118 274 154 88 41 14.4 27.0 
July 17, 1948........ 927 486 225 126 280 157 SY 41 14.3 29.8 
11949 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 








277,000,000 lbs. in the corresponding 
week of 1948. 

Cattle slaughter of 273,000 head for 
the week ended July 16 was 21 per cent 
above the 226,000 the previous week and 
3 per cent above the 266,000 for the cor- 
responding week last year. Beef produc- 
tion was 143,000,000 lbs., compared with 
118,000,000 lbs. the week before and 
129,000,000 a year earlier. 

Calf slaughter was 128,000 head com- 
pared with 108,000 a week earlier and 
145,000 in the same week last year. Out- 


000 lbs., compared with 106,000,000 the 
week before and 117,000,000 last year. 
Lard production was 33,700,000 Ibs., 
compared with 27,000,000 in the previ- 
ous week and 29,800,000 in the week 
last year. 


Sheep and lamb slaughter was 257,000 
head, compared with 208,000 head for a 
week earlier and 310,000 a year earlier. 
Production of inspected lamb and mut- 
ton in the three weeks amounted to 
10,500,000, 8,500,000 and 12,800,000 lbs., 
respectively. 














MINUS MARGINS GROW FOR TWO HEAVIER WEIGHT HOGS 


(Chicago costes and credits, first three days of week.) 


Higher prices were paid for hogs this 
week, with lightweights advancing 6c 
per cwt., mediums advancing $1.21 and 
heavies, 97c. Pork product values also 
increased, but failed to keep pace with 
live hog costs, resulting in poorer 
margins for medium and heavy hogs. 








This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the first 
three days of the week. 





——180-220 lbs. —— 220-240 lbs.—— ——-240-270 lbs. 
Value Value Value 
Pct. Price per per cwt. Pet. Price per percwt. Pet. Price per per cwt. 
live per ewt. n. live per cwt. n. live per ewt. fin. 
wt. Ib. alive yield wt. lb. alive yield wt. Ib. alive yield 
Skinned hams .....12.4 53.2 $ 6.60 § 9.63 12.4 53.2 $660 $ 9.42 12.77 53.0 $6.73 $ 9.59 
Plhemics ......cc.2-. 5. SO 1.93 2.83 5.3 33.8 1.79 2.60 5.3 381.3 1.66 2.31 
Boston butts ...... 4.2 42.2 1.78 2.57 4.0 41.5 1.66 2.41 4.0 33.5 1.34 1.91 
Loine (blade in)... 9.9 56.3 5.58 8.22 9.6 49.3 4.74 6.85 95 343 3.26 4.59 
meneem, B., Bao vccces 10.9 31.2 3.40 4.96 9.3 30.9 2.88 4.17 3.8 28.2 1.07 1.55 
eM Dececios oe oss eee cee 2.1 22.3 47 67 8.5 22.3 1.90 2.68 
Te GE ocsccenes oo one awe 3.1 8.3 26 37 4.5 8.3 38 53 
Plates and jowls... 2.9 11.0 32 47 3.0 11.0 33 47 3.4 11.0 37 53 
mW BORE wasccsee . 2.2 8.9 .20 -28 2.1 8.9 19 28 2.2 8.9 20 -28 
P. 8. lard, rend. wt.13.7 10.3 1.41 2.04 12.1 10.3 1.25 1.78 10.2 10.3 1.05 1.49 
Spareribs .......... 1.6 39.3 .63 90 1.6 27.5 44 63 1.6 23.5 38 52 
Regular trimmings... 3.2 18.0 58 85 2.9 18.0 52 76 2.8 18.0 50 .74 
Feet, tails, etc..... 2.0 10.6 -21 31 2.0 10.6 21 30 2.0 10.6 21 30 
Offal & misel...... . 55 .80 ens eae artsy 79 > oon 55 .78 
Total Yield & Value.68.5 23.19 $33.86 69.5 $21.89 $31.50 70.5 $19.60 $27.80 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
Cent OC RRs oc vewwac ence es $23.05 22.84 21.92 
Condemnation loss......... 12 Per cwt. 1 Per cwt. ll Per cwt. 
Handling and overhead.... 1.10 fin. 6 fin. 86 fin. 
yield yield = yield 
TOTAL COST PER CWT $24.27 $35.43 $23.91 $34.40 22.89 $32.47 
TOTAL VALUE ........ 23.19 33.86 21.89 31.50 19.60 27.80 
Cutting margin . .++--—8 1.08 —$ 1.57 $ 2.02 $ 2.90 $ 3.29 —$ 4.67 
Margin last week........— 1.08 — 1.57 — 1,85 2.66 3.05 4.32 
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AMI PROVISION STOCKS 


Pork meats were moved out of stor- 
age at a faster rate during the first two 
weeks of July than they were in the pre- 
vious fortnight, according to the Ameri- 
can Meat Institute provision stocks sur- 
vey. Packers reported that inventories 
were reduced by 21,700,000 lbs., which 
was more than twice as much as the 
10,000,000 Ibs. taken from storage dur- 
ing the last two weeks of June. July 16 
stocks totaling 328,300,000 Ibs. were 6 
per cent less than 350,000,000 lbs. held 
on July 2, 111,100,000 lbs. or 25 per cent 
less than stocks a year earlier of 439,- 
400,000 Ibs. and 174,200,000 Ibs. or 35 
per cent under the 1939-41 average of 
502,500,000 Ibs. 

The 97,300,000 lbs. of lard and ren- 
dered pork fats in storage was 11,600,- 
000 lbs. smaller than July 2 holdings of 
108,900,000 lbs. The current stocks were 
also 49 per cent or 95,100,000 lbs. under 
July 17, 1948 holdings and 46 per cent 
or 83,700,000 Ibs. below the three-year 
average for the comparable date. 


Provision stocks as of July 16, 1949, 
as reported to the American Meat Insti- 
tute by a number of representative com- 
panies, are shown in the table that fol- 
lows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups), 
the table shows July 16 stocks as per- 
centages of the holdings two weeks ear- 
lier, last year and the 1939-41 average 
for the comparable date. 

July 16 stocks as 


Percentages of 
Inventories on 


July July 
2 17, 


2, 1939-41 
1949 1948 av. 
BELLIES 
Cased, D. Bo. ccccccccvesesors 106 56 ae 
Cured, 8. P. and D. C......... 7 102 105 
Frozen-for-cure, D. 8......... 100 20 - 
Frozen-for-cure, 8.P. and D.O. 87 73 68 
Total bellies .........664«6. 95 76 ris) 
HAMS 
Cured, S.P. regular......... . 92 7 5 
Cured, 8.P. skinned.......... 86 76 56 
Frozen-for-cure, regular ......100 33 1 
Frozen-for-cure, skinned ..... 85 43 44 
BetRE BOGS 2c ccccedscssces 86 62 40 
PICNICS 
Ge S. Pe 0260208460 0006ee RS 96 57 
Frozen-for-cure .....6..6..6.+: 93 77 86 
SEG ERROR os xhdsnnneeses 91 85 70 


FAT BACKS, D.8. CURED..... 103 89 54 
OTHER CURED & FROZEN 


GaneG, BD. Boe cacvccstosseces . 9 128 es 
Cee, BB. svcccvccscssesses 90 nw 77 
Frozen-for-cure, D. 8......... 07 152 - 
Frozen-for-cure, 8. P......... 06 ou 66 
Tetel GUNS 2c cccecccscccccs 93 93 71 
BARRELED PORK ............ 110 92 15 
TOT. D. 8. CURED ITEMS.....104 65 - 
TOT. 8.P. & D.C. CURED...... 92 92 69 
TOT. FROZ. FOR D.S. CURE... 98 50 a 
TOT. S.P. & D.C. FROZEN..... 88 66 60 
TOTAL CURED AND FROZEN- 
FOR-OURE . o.ccccccccscecces 93. 75 62 


FRESH FROZEN 
Loins, shoulders, butts and 


GURBGSTED cn ccciccesstases .. 6 4 78 

AE CREP oe 6 ct dascccvcseses 108 62 181 
DEORE . Tevscseccsspocccasee 102 7 100 
TOT. ALL PORK MBATS....... wm 75 65 
RENDERED PORK FAT....... 97 82 bd 
LARD incccsccccccsccccevcsces 8Y 50 52 


*Included with lard. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every 
full trading day of the week will pay 
for itself many times over. 
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the NEW, handy 100 
Ib. and 50 Ib. Multi- 
wall bags. 
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SSOSSSSSSSSSSSSSSSSSSSSESSSSESSSSSSSSeseseSSeSeeeseeeeeeeeeeeeeeetse 


JUST ONE INGREDIENT 
Improves SAUSAGE 7 Ways! 


SSSSSSSSSSSSSSSeSSSSSSeeeeeeeeeeeeeeCeeeeeeeeeeeeeeeeeeeeeees 


BOOSTS SALES... 
PROFITS, TOO! 


LAND O’LAKES 


A Improved Roller Process 
\ NONFAT DRY MILK SOLIDS 


Texture, flavor, appearance, slicing 
quality, color, nutrition, binding—all 
get a boost from the simple addition 
of the New, Improved LAND O’ LAKES Roller 
Process Nonfat Dry Milk Solids to your sausage 
formulas. 

Increased yield and lower cost are other bene- 
fits, because this superior nonfat dry milk solids 
absorbs from one to almost two times its weight 
in moisture. In every way it is a decided quality- 
improver, developed by LAND O’LAKES to make 
your sausage products faster selling and more 
profitable. 

e 
CONTINUOUS SUPPLY OF ROLLER PROCESS DRY 
MILK AVAILABLE EVERYWHERE — QUICKLY 
e 
Immediate Delivery Through Branches and Brokers 


in Principal Cities, or write LAND O' LAKES 
Creameries, Inc., Minneapolis 13, Minnesota 





Pcecccceseseceseee® 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 
July 20, 1949 
per lb. 


Native steers— 





Choice, 600/800 ......... 4 

Good, 300/700 .......... 42% @43 

Good, 700 ‘900 .......... 404% @42 

Commercial, 500/700 ....39 @4 

PE, SUED. cccadaavced 35@38 
Commercial cows, 500/800. 33% 
Can. & Cut. cows, north., 

ere ar 29% @30 
Bolozna bulls, north., 

GO: OU ob cc.ncs cesccevose 34 @34% 
STEER BEEF CUTS 
500/700-Ib. Carcasses 
(Le.1. prices) 

Choice: 
Hinds & ribs............ seo 
Hindquarters ...........! 2 @54 
BIOMED cc cccccneescccces 49 @50 
Loins, trimmed ......... 78 @so 
Loins & ribs (sets)...... 7 @i2 
BOPESEMS co ccccccccccccccs - 
Forequarters ........... 34 @35 
DEEL s00e0gtneregeoecre 37 @3e 
Chucks, square cut..... 36 @3o 
BD np vineseseusesneoos 54. @56 
BPTESOS cc cccccccos ..-81 @33 
Good: 
Hinds & ribs............ owe 
Hindquarters ........... 51 @52 
ROE Sc ccncccccsenveve 49 @O 
Loins, trimmed ........ 73 @T 
Loins & ribs (sets)..... 6 att 
PEED s ccscvecsccccses sees 
Forequarters ...........33 
De svsecewste anode 
Chucks, square c¢ at. onaves 36 
Aen eS .48 
DGEOOD cc00e vecoceces 31 
MGVONS ..ccccccccccsecce 14 
PEBOOD cc cccccccccccesccece 23 
Hind shanks ............-- 
Fore shanks ............+- 29 
Bull tenderloins, 5 ‘7 Ibs. ..94 
Cow tenderloins, 5/up.....94 
BEEF PRODUCTS 
(Le.l, prices) 


Tongues, selected, 3/up, 
fresh or froz... 
Tongues, house run, 

fresh or froz....... 


Brains ...... ‘ 
Hearts ......... 
Livers, selected 2 
Livers, regular ...... @i3 
Tripe, scalded ....... 5%@ 6 
Tripe, cooked ......... 8 
ON POST 19 @20 
Lips, scalded ... ee 7%@ 8 
Lips, unscalded ........... 7 
Lungs <eene 5%@ 5% 
Melts biga@ 5% 
BD a ccns vc cosciseesses 

BEEF HAM SETS 

(Lc.1. prices) 

Knuckles . eee ee Oe CY 
Insides .... aeeees 4744@48 
OUBRIRED cevccccccesse 45 @46 


FANCY MEATS 
(Le.1. prices) 


Beef tongues, corned...... 36 @37 
Veal breads, under 6 oz.... @si 
SOD BD GB. cccccvccsccccs @ss 
BGR MB. cc cecccesvocces @se 
Calf ee cot Recvcanee 25 @26 
BRED BHRED cc ccccessecvece es 
Ox tails, ender TE Bacceses 10 
GUGP Th Be oc ndccsseccoes 19 @2 
WHOLESALE SMOKED 
MEATS 


(Le. prices) 
Hams, skinned, 14/16 Ibs., 


wrapped .......... 59 @61% 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped .62 @66% 


Hames, skinned, 16/18 Ibs., 
wrapped ...... 
Hams, skinned, 16/18 Ibs., 


58 @61% 


ready-to-eat, wrapped ...60 @65% 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
wrapped ... 43 @44 
Bacon, fancy, equare cut, 
seedless, date 
eee . 40% @41 


pped 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers .......49'¢@51 
CALF & VEAL—HIDE OFF 


Carcass 


(Le.1, prices) 
Choice, 80/130 ..... ....-41 @42 
Choice, 130 170 ........ 38 @4i 
Good, 80/180 .............38 @é4l 
Good, 130/170 .......... .36 @38 
Commercial, 80/130 .......38 @39 
Commercial, 130/170 ......84 @36 
Utility, all weights...., 32 @34 





CARCASS LAMBS 


(Le.l. prices) 





Choice, 40/50 ... aia 
Good, 40/50 an 
Commercial, all weights. . ‘ss a4 


CARCASS MUTTON 


(Le.l, prices) 
3006, 70/GOWR ....2.0205; 22 @23 
Commercial, 70/down...... 21 @22 
tility, 70/down ......... 20 @21 


FRESH PORK AND 
PORK PRODUCTS 


. (Le.1. prices) 


Hams, skinned, 10/16 Ibs..54 @54% 
Pork loins, regular, 

2» 2 eer M6 «@57 
Pork loins, boneless.......58 @50 
Shoulders, skinned, bone in, 

under 16 Ibs......... . B7% @381y 
Picnics, 4/6 Ibs......... 36% 
Picnics, 6/8 Ybs......... ‘ B51y 


Boston butts, 4/8 Ibs. -.+. 4B @44, 





Boneless butts, ¢.t., 2 4...60 @60% 
BORGCCUMENS ccccscccccccce 74 @76 
Neck bones 14 @ 1 ss 
Livers .... 
Kidneys : 11% @11% 
DEED. Secccosticetoscnces 17 @is8 
Ears genet aeiseces 7% 
Snouts, lean in............ 9144@ 9% 
West, BRON sccccoscccecss 6 @ 6% 
SAUSAGE MATERIALS— 
FRESH 
(Le.l, prices) 


Pork trim., reg. 50%... 
Pork trim., spec. 
a LPR 


1814420 


3814 @3914 


Pork trim., ex. 95% leans..49 @50 
Pork cheek meat, trmd.... 34 
Pork tongues ..... jeweeee 18% 
Bull meat, boneless ---.-44 @45 


Bon'ls cow meat, f.c., C. C 


39144@40% 
Cow chucks, boneless 43 


Beef trimmings ..........33 @383% 
Beef cheek & head meat, 

St  .werrsasnecs 3244 @33 
GROG MORE ccc cscrcvecs 45 @46 


Veal trimmings, bon'Is.....4144@42 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
prices quoted to manufac- 
turers of sausage.) 
Beef casings: 

Domestic rounds, 1% to 


1% in., 180 pack...... 42 @45 
Domestic rounds, over 1% 
im., 140 pack... .ccses 60 @65 


Export “pore wide, over 
90 GO 


Export ‘coun, medium, 


an OS Beiniveccnrccces 0 @65 
Export rounds, narrow, 
an Oe, dh cess cece 1.00@1.20 


No. 1 weasands, 24 in. up.12 @14 
No. 1 weasands, 22 in. up.10 @11 
No. 2 weasands.......... 6 


— sewing, 1%@ 
Sevapen veNtessess 1.15@1.25 
Middies, select, wide, 
Bets GA csocceeccees 1.15@1.25 
Middles, ocnet, extra 
2% @2% im. .........- @1.45 
Middiles, select, extra, 
2% in. & up...... 2.00@2.10 


Reef bungs, export No. 1..21 @22 


Beef bungs, domestic ...15 @16 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat...... 18 @20 
10-12 in. wide, flat...... 10 @13 
8-10 in. wide, flat...... 6 @i7 
Pork casings: 
Extra narrow, 29 mm. & 
GE. crcnssodcsdocsesces 3.10 
Narrow, mediums, 29@32 
WER. cescnvcscoceceess 2.95@3. 00 
Medium, 32@35 mm..... Be 
Spe. medium, 35@38 mm.1.30@1. 40 
Wide, 38@43 mm........ @1.25 
Export bungs, 34 in. cut.209 @31 
Large prime bungs, 
SS IR. GER. ccsccccceses 19 @20 
Medium prime bungs, 
B36 TR. GUE ssceccccscces 14 @15 
Small prime bungs...... 11%@12 


Middles, per set, cap off.40 @49 
DRY SAUSAGE 


(Le.1, prices) 

Cervelat, dry, 

ch. hog bungs eae ee 83 @S4 
SUPP snc ceceses cence s 48 @53 
PROUT ¥ bse cs cnstevesecs 69 
Holsteiner ........... ace 69 
BD. ©, BRM cccscsvsveccs 76 @S3 
B. C. Salami, new con..... 48 
Genoa style salami, ch..... 84 @S5 
PONE n0tseenbnwes eee 70 
Mortadella, new condition. 45 
Cappicola (cooked) ....... 74 
Italian style hams......... 74 
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BETTER CASING 
CLEANING EQUIPMENT 
means a BETTER 
CASING RUN! 





Furnished without 
jets and drain pipe 





The TOHTZ Casing Flushing Table 


Designed for faster ... more efficient casing flushing, this 
handy Tohtz Flushing Table has a stainless steel top, sturdy 
reinforced pipe steel legs. Easy to keep clean ... it's built 
for long, dependable service. 


Right down the line, from casing strippers, to crushers, to 
cleaners—Tohtz-designed equipment is efficiency-engineered 
to make your casing cleaning operation smoother ... and 
more profitable. 


Write for information and catalog on the complete Tohtz line. 


CONSULT TOHTZ—if you are planning to expand your 
casing department, or are considering installing a new one. 
Our experienced engineers and designers can pave the 
way for a more efficient and profitable operation for you! 


R. Wi. QHTZ OCG 


R-W Meat Packing Equipment 
4875 Easton Ave. St .Louis, Mo. 
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12 — 6 bb. sterile tins to the case 


NEW YORK ° NORFOLK ° 
Write for sample tin and prices 


© liers to M —_— 4, 


MANUFACTURERS & WHOLESALERS 


IT PAYS TO USE... 





IN YOUR PRODUCTS 


Save cost of boning, eliminate waste, fat and gristle by using 
PAMPA BRAND CORNED BEEF. it’s ALL beef and ALL No. 1 
Quality. U.S. Government Inspected. Priced right! 


IMMEDIATE DELIVERIES from our Warehouses in 
BOSTON 


ARTHUR L. PEIRSON, nc. 


Grad taperters of PRNPA GRAND COMED SEE? 





PP 


189 Chrystie St., New York 2, N.Y. 
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DOMESTIC SAUSAGE 
(Le.L prices) 

Pork sausage, ren | casings.40 @46 
Pork sausage, bulk 34 
Frankfurters, sheep casings.47 @48 
Frankfurters, hog casings. . 
Frankfurters, skinless ..... 41% @43 
MOMGED  <ccscocusicovecens 3914@42 
Bologna, artificial casings..39 @ 
Smoked liver, hog bungs...44 
New Eng. lunch specialty..56 @é63 
Minced — 1 eae ch. -46 


Tongue and blood.......... 47 
Bleveod a $ensbevceece eee 
BEN Sacneccsodocceccscce 29% 
Polish sausage, fresh...... 43% @55 
Polish sausage, smoked... .4344@55 


CURING MATERIALS 


Owt. 
Nitrite of soda in 425-Ib. 
bbis., del. or f.0.b. Chicago...$ 8.89 
Saltpeter, n. ton, f.0.b. N. ¥.: 
Dbl. refined gran............ 11.00 
Small crystals ......--.sse0% 14.40 
Medium crystals ............ 15.40 


Pure rfd., gran. nitrate of soda. 5.25 
Pure rfd. powdered nitrate of 

GED secocoscoeassnseceess unqueted 
Salt, in min. car. of 60, 

only, paper sacked f.o.b. Chgo. 


Per ton 
Spemuiatet osedecatcsedooeed $19.52 
$6heg0nerdnesecseses 25.52 
Rock. "bulk, 40 ton cars, 
ST ccncksob sdb cntaases 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans ..........+++- 5.85 
Standard gran., f.o.b. 
refiners (2%) .....+++++- 7.85@8.00 


Packers’ curing sugar, 250 Ib. 

bags, f.o.b. Reserve, La., 

PEED Seeccevsesscvececcss 
Dextrose, per cwt. 

in paper bags, Chicago....... 7.03 





(Le.L prices) 


Ground 
Whole for Saus. 
Caraway Seed ,..... 23% $3," 
Cominos seed ....... 33 39 
Mustard ad., fcy..... 22 os 
Yel. American ...... gis os 
Marjoram, Chilean .. 26 +4 
Oregano ........+. @22 26 
Coriander, Moroce 

Natural No. 1..... @13 $* 
Marjoram, French .. @45 50 
Sage Dalmation 

Ty. B scccssccccce @30 @35 

SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 
Allspice, prime ... $3 @33 

Resifted ....... 31 35 
Chili powder ..... ee 87 
Chili pepper ..... .. 86@39 
Cloves nzibar .. @34 38 
Ginger, Jam., unbl. 46 50 
Ginger, African. 45 46 

OOCRIM ccccccece ee 
Mace, fcy. Banda 

East Indies .... oe @1.22 

West Indies .... ee 1.17 
or flour, fey. ee 30 

E sconscecee - 26 
West India Nutmeg 51 
Paprika, Spanish. . -. 48@64 
. -_- peegaee oe 7 @55 
Bsvcese ae @55 

Pepper. 

Packers -«»-1.12@1.22 1.38@1.49 
Pepper, black.1.12@1.22 1.20@1.28 
Pepper, white.1.65@1.67 1.75@1.79 
Pepper. Black, 

Malabar ....1.12@1.22 1.20@1.28 


t 
x 


Black 
Lampong..1.12@1.22 1.20@1.% 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
July 19 
FRESH BEEF: 

STEER: 
Good: 
400-500 Ibs. 
500-600 Ibs. 
Commercial: 
400 


(Carcass) 


Cc ommercial, all wts.... 
Cutter, all wts......... 
FRESH VEAL AND CALF: 
Choice: 
80-130 Ibs. 


(Skin-Off ) 


300d : 
Pe Gb. nt nenegese 


FRESH LAMB & MUTTON: 
SPRING LAMB: 
Choice: 
40-50 Ibs. 
50-60 Ibs. 
Good: 
40-50 Ibs. 
50-60 Ibs. 
Commercial, all wts.... 
Utility, all wts........ 
MUTTON (EWE): 
Good, 75 Ibs. dn........ 
Commercial, 75 Ibs. dn.. 


FRESH PORK CARCASSES: 
80-120 Ibs. 
120-137 Ibs. .......... 


FRESH PORE CUTS NO. 1: 


(Carcass) 





PICNICS: — 
4- 8 Ibs. 
PORK CUTS NO. 1: 
HAM, Skinned: 
12-16 Ibs. . 
16-20 Ibs. 
BACON, 
6- 8 


‘‘Dry Cure’’ No. 1: 
i Cakweknasce4 


8-10 Ibs. 
10-12 Ibs. 
LARD, Refined: 
POR 
50 Ib. cartons & cans... 
1 Ib. cartons........ 





(Packer Style) 


San Francisco No. Portland 
July 19 July 19 


$45.00@ 46.00 $44.00@4b.00 


44.00@ 45.00 44.00@45.00 
42.00@ 44.00 40.00@ 41.00 
36.00@ 40.00 33.00@36.00 
34.00@37.00 35.00@37.00 
31.00@32.00 27.00@29.00 
(Skin-On) (Skin-Off) 


40.00@42.00 


38.00@ 44.00 40.00@ 42.00 


47.00@50.00 
46.00@48.00 


45.00@ 46.00 
44.00@ 45.00 


47.00@50.00 
46.00@ 48.00 
42.00@ 46.00 
36.00@ 42.00 


45.00@ 46.00 
44.00@ 45.00 
40.00@ 42.00 
37.00@38.00 


16.00@ 18.00 
14.00@ 16.00 
(Shipper Style) 


36.00@38.00 
35.00@36.00 


18.00@20.00 
16.00@18.00 


(Shipper Style) 


35.00 @36.00 


64.00@ 66.00 
62.00@ 64.00 
60.00@62.00 


61.00@63.00 
61.00@63.00 
57.00@59.00 
40.00@ 42.00 


(Smoked) 
62.00@ 64.00 
60.00@ 62.00 


(Smoked) 
59.00@63.00 
59.00@61.00 


54.00@ 56.00 
50.00@54.00 


53.00@55.00 
49.00@53.00 
49.00@53.00 


14.75@15.25 


16.00@ 17.00 





LEADING PACKERS USE 


AIR-WAY PUMP & EQUIP. CO 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service © 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, JULY 21, 1949 
REGULAR HAMS 


Fresh or Frozen 8.P. 
DEP cvvccaves 50%n 50ln 
BOER ecncesice 50 l%en 504%n 
BEE ésveccccge 5046n 50'%n 
BOE cccccscce 504on 50%%n 

BOILING HAMS 

Fresh or Frozen 8.P 

» , errr 50%4%n 50%n 
BBD wcccccces 50n § 
SED i ccccccces 4444n 44%4n 
SKINNED HAMS 

8.P 

53n 

53n 

53n 

53n 
52%n 
46%n 

43n 
38\4n 
354en 

OTHER D.8. MEATS 

Fresh or Frozen Cured 

Regular plates 1l4n l4n 


Clear plates .. 9% 9i4n 
Square jowls.. “uke 14% 14%@15n 
Jowl butts ... 10 @10% 10 


PICNICS 

Fresh or Frozen 8.P 
S 6 ccccsivds y& 35%n 
4- 8 Range.. 34% ¥ 
Oe © avavessee 4g 34%n 
SD wccvsccee 29n 
WOES ccccccces p 26% n 
IPD cenciecss 254% @26 Lon 
8-up, No. 2’s 

BRO. .ccccccs 25% @26 
BELLIES 





FAT BACKS 
Green or Frozen Cured 
OO coowecese 9% 10% 
CED wcocdeace 9% 10% 
BER svcccvcss 9% 10% 
arr 9% 10% @11 
eer 9% 10% @11 
ee. Peereree Dy 
BED sescesces 9% 12 
SOE cevcvecen Bly 12 





LARD FUTURES PRICES 


MONDAY, JULY 18, 1949 





Open High Low Close 
July 10.87% 11.02% 10.85 10.95 
Sept. 10.87% 11.10 0.87% 11.07% 
Oct. 10.85 11.10 5 11.05b 
Nov. 10.35 10.57 0.35 10.45b 
Dec. 10.55 10.75 10.55 10.67% 


Sales: 8,960,000 Ibs. 

Open interest at elose Fri., July 
15th: July 67, Sept. 891, Oct. 247, 
Nov. Dec. 241; at close Sat., July 
16th: July 45, Sept. 897, Oct. 252, 
Nov. 128 and Dec. 348 lots. 


TUESDAY, JULY 19, 1949 

July 11.10 11.27% 11.10 11.17%b 
Sept. 11.10 11.32% 11.10 11.32% 
Oct. 11.17% 11.27% 11. 12% 11.27%a 
Nov. eo 10.70 10.52% 10.70a 
Dec. 10.75 10.90 10.75 10.90a 

Sales: 9, '840,000 Ibs. 

Open interest at close Mon., July 
18th: July 36, Sept. 892, Oct. 270, 
Nov. 138 and Dec. 251 lots. 


WEDNESDAY, JULY 20, 1949 


July 11.25 11.35 11.12% 11.35 

Sept. 11.35 11.40 11.20 11.27% 
Oct. 11.27% 11.35 11.20 11.27% 
Nov. 10.75 10.75 10.50 10.67%a 


Dec. 10.92% 10.95 
Sales: 7,760,000 Ibs. 
Open interest at close Tues., July 

19th: July 34, Sept. 858, Oct. 271, 

Nov. 135 and Dec. 


THURSDAY, JULY 21, 1949 
July 11.85 11.52% 11.35 11.37%a 
Sept. 11.27% 11.50 11.27% 11.30a 
Oct. 11.25 11.52% 11.25 11.25 
Nov. 10.62% 10.90 10.62% 10.67% 
Dec. 10.85 11.12% 10.82% 10.85 

Sales: 9,560,000 Ibs. 

Open interest at close Wed., July 
20th: July 21, Sept. 857, Oct. 273, 
Nov. 146 and Dec. 259 lots. 


FRIDAY, JULY 26, 1949 

July 11.22% 11.25 11.15 11.15 
Sept. 11.40 11.25 11.25 
Oct. 11.37% 11. 42% 11.20 11.20 
Nov. 10.85 10.85 10.55 10.67% 
Dec. 10.95 11.00 10.80 10.87% 

Sales: About 4,000,000 Ibs. 

Open interest at close Thurs., 
2ist: July 11, Sept. 861, Oct. 
154 and Dec. 252 lots. 


253 lots. 


July 
279, Nov. 


WEEK’S LARD PRICES 
P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
July 16... .11.00n 10.00n 9.00n 
July 18....11.25n 10.12%b 9.12%n 
July 19... .11.25n 10.25n 9.25n 
July 20....11.62%n 10.50 9.50n 
July 21....11.62%n 10.62%b 9.62%4n 
July 22....11.62%n 10.62%  9.62%4n 


U. S. IMPORTS 
OF FATS 


Imports of specified vege- 
table oils and oilseeds for 
consumption during January- 
May, 1949, are shown in the 
following table, with com- 
parisons. 

January-May 


Commodity 1949° 1948* 

—— kernels, 

conpebeus 29,562,000 26,116,000 
Babaseu oil, 

owe wusnon 1,468,000 1,224,000 
© eater. beans, 

B. cacesuse 124,732,000 123,628,000 
Castor-oil, Ibs... 2,199,000 1,135,000 
Flaxseed, bu.... 147,000 491,000 
Linseed oil, 

_ Ibs. .....--+- 1,296,000 2,942,000 


39,161,000 
Oitiei ica oil, 
lbs sees 4,469,000 
Olive oil: 
Edible, Ibs... . 


6,020,000 


8,187,000 14,231,000 


Inedible, Ibs.. 128,000 7,306,000 
Palm oil, Ibs. ..24,858,000 26,530,000 


Sesame seed, 
epee 5,738,000 


= | ssa oil, 
36,000 


~ 


2,252,000 


1,116,000 


Tueu um kernels, 





- 15,542,000 
- 27,770,000 


8,292,000 
54,603,000 


Tung oil, Ibs. . i 
*Preliminary. 





PACKERS’ WHOLESALE 
LARD PRICES 
or eee lard, tierces, f.0.b. 


.. -$13.87% 

Refined lard, 50-lb. cartons, | 
EA GHOUD wecsccacéscre j 

Kettle rend., tierces, f.0.b 


& 
kettle rend., 
f.o.b. Chgo. 
Neutral, tierces, f.o.b. 
GEN wine dtendedcede bese 13.25 


tierces, 


Standard Shortening. .*N. & 8S. 17.00 
a + ee Shortening 
BB. cccosesssccoccvsies 18.75 


*Del'd. | 


Watch Classified page for 
good men. 
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No shape is 





insulating felt 


These are typical examples of the 
smooth insulating job you can do with 
OZITE Standard Low Temperature 
Insulating Felt. It’s flexible, cuts 
easily, goes on easily. Made of 100% 
select cattle hair, OZITE never 
rots or decays, never packs 
down, always maintains high 
efficiency. Write for Bulletin 
No. 300. 












AMERICAN HAIR & FELT COMPANY 





DEPT. J97 MERCHANDISE MART ° 


CHICAGO 54, ILLINOIS 
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ORDER TODAY 


Satisfaction or Your Money Back 


10-Ib. carton, per Ib. 37¢ 
50-Ib. drum, per Ib...........34¢ 
100-ib. drum, per Ib.........33¢ 
300-Ib. barrel, per Ib.......32¢ 


Write For Contract Prices 
KOCH BUTCHERS’ 


SUPPLY COMPANY 
North Kansas City, Mo. 











ADLER 


Stockinettes 


quality made for over 80 years 





In Chicago: 800 North Clark Street 


THE ADLER COMPANY, CINCINNATI 14, OHIO 
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e ROOTS MARKET PRICES -Aece York 





| WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 


July 20, 1949 
per Ib. 
City 
a re 44 @48% 
Db tiesdieceascddeahan 4244 Peter 
| aes 
Canner & cutter...........! 301444 2914 
Bologna bulls ............. 39 @40 
BEEF CUTS 
(L.c.1. prices) 
Choice: 


ere 

Rounds, N. Y. flank off.... 

Hips, full, untrimmed....... i 

Top sirloins . 10@ 65 

Short loins, untrimmed....... 68@70 

Chucks, non-kosher 38@ 40 

SE ON 6 0.05 uk swoecwoel 56@59 
Good: 

Hinds & ribs 

Rounds, N. Y. flank off 

Hips, full, untrimmed 

Top sirloins 
| Short loins, 











untrimmed 





| Chucks, non-kosher ...... 
Ribs, 30/40 Ibe........... 
ED de bbavoksw sea nesnda sie 
| Flanks 


FRESH PORK CUTS 





(Le.1. prices) 
Western 
Hams, regular, 14/down... 53 
Hams, skinned, 14/down...55 @55% 
Pientes, €/8 IBS... ....0000. 36% 
Bellies, sq. cut, seedless, 

DCE ppcndas sbaens eal 3314 @ 33% 
Pork loins, 12 down i aé6l 
Boston butts, 4/8 Ibs at 
Spareribs, 3/down @i2% 
Pork trim., regular....... -19%@20 
Pork trim., ex. lean, 95%..50 @51 

City 


Hams, regular, 14/down.. 


52 @55 
Hams, skinned, 14/down.. 





Shoulders, N. ¥., 13/down.40 @42° 
Picnics, 4 Ue icin «snd @aAl 
Boston butts, 4/8 Ibs.... ano 
Pork loins, 12/down..... avA 
Spareribs, 3/down ...... a4s 
Pork trim., regular........23 @26 
FANCY MEATS 
(Le.1. prices) 
Veal breads, under 6 oz.......... 65 
SF Giidchewrheccccactances 
Ph Misti cdinen uanepae kaw ee ke 


ED inne co co nmehematnnn 
Lamb fries .......0¢ 

Oxtails, under % 
Oxtails, over % Ib 





DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs . 344 35 





137 to 153 Ibs.. 
154 to 171 Ibs. 
172 to 188 Ibs 


SPRING LAMBS 
(Le.1. 
Choice lambs . 
Good lambs . 


Legs, gd. & ch... 7 
Hindsaddles, gd. & 


prices) 





Loins, gd. & ch... Pe 
MUTTON 
(Le.L. prices) 
Western 
Good, under 70 Ibs............ 19@23 
Comm., under 70 Ibs........... 18@21 
VEAL—SKIN OFF 
(Le.1. prices) 
Western 
ae 40@ 44 


Good carcass ee 
Commercial carcass 
Utility . 





: . . B5@3T 
BUTCHERS’ FAT 


(Le.1. prices) 





PN ita on oe anc enas ad oeick --1% 
SHEL ccdungecvecestiotestdie 2 
DCT a5 cb dheepscebsacttonal 2 
ST GOS Senscbsidcdanincesad 2 
CALIFORNIA KILL 
State-inspected slaughter 


of livestock for the month of 
June 1949 was reported by 


the California Department 
of Agriculture as follows: 
No. 
| ae 24,966 
Calves . 18,502 
Hogs 19,189 


Sheep 20,690 

Production for June was re- 
ported by the Department as 
follows: 

Lbs. 
3,505,405 
6,758,484 

320,813 


Sausage eee 

Pork and beef 

Lard and substitutes. 
Total : 10,584,702 
As of June 30, California had 104 

meat inspectors. Plants under state in- 

spection totaled 264, and plants under 

state approved municipal inspection 

totaled 99 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, JULY 20, 1949 
All quotations in dollars per ewt. 
BEEF: 
STEER: 
Choice 
350-500 Ibs 
500-600 Ibs 
600-700 Ibs. 
700-800 Ibs 


None 
... None 

. .844.00-45.00 
- 43.00-44.00 


Good 

350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs 


-. None 

.. 42.00-44.00 
. 42.00-43.50 
41.50-43.00 


Commercial: 


350-600 Ibs 
600-700 Ibs. 


38.00-40.00 
38 .00-40.00 


Utility, all wts.. 36.00-38.00 
cow: 
Commercial, all wts. 32.00-34.00 
Utility, all wts.. 31.00-33.00 
| Cutter, all wts.. None 
Canner, all wts......... None 


VEAL AND CALF: 
SKIN OFF, CARCASS: 

Choice: 
80-130 Ibs. 
130-170 Ibs. 


42.00-44.00 
40.00-42.00 


| Good: 
| 50- 80 Ibs. 
Ibs 


80-136 
130-170 Ibs. 


39.00-42.00 
.00-42.00 
$.00-40.00 





Commercial 
50- 80 Ibs 
80-130 Ibs 
130-170 Ibs 

Utility, all wts 


37.00-40,00 
37 -40.00 








. 36. 38.00 
35.00-37.00 

LAMB AND MUTTON: 

SPRING LAMB: 


Choice 





30-40 Ibs ° -»» 50.00 
40-45 Ibs. .. 50.00 
45-50 Ibs 50.00-52 
50-60 Ibs. None 


Good: 


30-40 Ibs 
40-45 lbs. 


48.00-50.00 
48.00-50.00 


45-50 Ibs 48.00-50.00 
50-60 Ibs : None 
Commercial, all wts 43.00-48.00 
Utility, all wts None 
MUTTON (EWE): 70 lbs. down: 
Good . 19.00-23.00 
Commercial 18.00-21.00 
GE 566: ab86ckssere webs None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 
8-10 Ibs 
10-12 Ibs. 
2-16 Ibs. 
16-20 Ibs. 
Shoulders, 
8-12 Ibs 
Butts, Boston Style 
4- 8 Ibs 


50.00-8 61.00 
52.90-54.00 


Skinned, 





. 45.00-47.00 
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HAMS - BACON: SAUSAGE 


— 


— 


BATAVIA 


BODIES BATAVIA 
<g> Refeiperated BODIES 


No need to unload undelivered meat at the end of the day, because your BATAVIA REFRIGERATED 
BODY is itself a cooling room—a COOLING ROOM ON WHEELS! Constant controlled temper- 
ature preserves the beauty, freshness, goodness of your meat around the clock. That’s one more rea- 
son to buy a beautiful BATAVIA REFRIGERATED BODY. Let a BATAVIA body-engineer give 
you full details. 


BATAVIA ANNOUNCES ITS NEW HYDRAULIC DRIVE: This new, com- 
pact refrigerating system allows greater payloads, provides positive, continuous 
refrigeration in transit or in overnight storage. Ask us to show you 


how this system meets your needs. 
Z 


LIFE / 
BATAVIA BODY’ COMPANY - BATAVIA, ILL. ag | 0 


DON'T INCUBATE—REFRIGERATE 
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BY-PRODUCIS—FATS—OILS 





. 


TALLOWS AND GREASES 


Thursday, July 21, 1949. 














The tallow and grease markets ap- 
peared to have a little stronger tone this 
week, mainly on the basis of somewhat 


higher prices asked by sellers and very . 


scattered trade in some grades at frac- 
tionally better levels. Improvement in 
lard values was another strengthening 
factor. However, there were more con- 
versations about tallows and greases 
than there were transactions and the 
general price level showed little change 
until late in the week. 

Most of the week buyers and sellers 
remained about 4@%c apart. 

In the last week one major soap pro- 
ducer reduced prices on its household 
products about 5 per cent and its com- 
petitors soon followed suit. 


Export interest was narrow and there 
were no indications as to when such 
business will revive. New York reported 
some export interest in the lower grades. 


A little prime tallow sold last week- 
end at 5%c and a few cars of yellow 
grease moved at 3%c, Chicago and Chi- 
cago basis. There was a sale of yellow 
grease early this week at 3%c, Chicago, 
and a report that choice white grease 
had moved at 5%c, Chicago. At midweek 
a few cars of yellow grease sold at 3%c, 
and a tank of special at 4%c. From 
New York there was a report of a large 
soaper buying yellow grease at 4c, vol- 
ume not noted, while on the Pacific 
Coast buyers were bidding fancy at 
5%c; prime, 5c, special, 45¢c, and yel- 
low grease, 34%c. The trend was strong- 
er on Thursday at Chicago with several 
cars of fancy trading at 6%c and a few 
ears of yellow grease at 3%c. Buyers 
were bidding 5c for prime and choice 
white grease, but the supply was held 
strongly at 5%c. 

TALLOWS: The market was fairly 
quiet but showed strength late in the 


EASTERN FERTILIZER MARKET 


New York, July 21, 1949 


Several sharp advances were made in 
blood and tankage during the week. 
Blood sold at $9.00, f.o.b. New York, 
which was an advance of $1.00 per unit 
over the last sale, and wet rendered 
tankage jumped to $11.00 per unit due 
to lack of offerings and heavy demand. 


Cracklings were unchanged at $2.65 
per unit, but the demand was heavy 
and offerings light. 


The fertilizer business is quiet at the 
present time with some plants shut 
down. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b. 

Production point 
Blood, dried 16% per unit of ammonia....... 9.00 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

ee , Wa vc ccc ccctndccesccce 2.75 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports................... 51.00 

SS rr ote 
Fertilizer tankage, ground, 10% ammonia, 

10% B.P.L., bulk 


bee 6 eegebsnsescadsceccs nominal 

Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia................ 11.00 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

eS Mn nn 0 vonvccesed 6000 5s $60.00 
Bone meal, raw, 44%%% and 50% in bags, 

Ee Sh, SA Weis cwccereccccssccccces 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

rey or TTT Tree .76 

Dry Rendered Tankage 

40/50% protein, unground, 

EP Ws OE POON ow cet sccccecctvcccovcess $2.65 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, July 21, 1949.) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia...... **$9.50@9.75 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


_— yA Seeseeccocccsccesoocoece $0$12.25@12.50 
BE OORe 2 ncccccncnsccccesccces 12.00 
Liquid stick tank Cars... ...seeeeeses 8.50 
Packinghouse Feeds 

Carlots. 

per ton 

50% meat and bone scraps, bulk............ $145.00 
55% meat scraps, bulk...........-.6+se000+ 159.50 
50% feeding tankage, with bone, bulk...... 117.00 
60% digester tankage, bulk...............- 140.00 
80% blood meal, bagged............-.++-+. 70.00 


65% BPL special steamed bone meal, bagged. 85.00n 
Fertilizer Materials 


Per ton 
High grade tankage, ground 
De EEE nuns o Ketaveccnceggeanaee $6.00 
Bone tankage, unground, per ton..... 37.50@40.00n 
Hoof meal, per unit ammonia................ $7.75 
Dry Rendered Tankage 
Per unit 
Protein 
GRD boned ccocccesceseccccecosccesse **$2.90@3.00 
EE icesetoccadnddoseperees cones ** 2.90@3.00 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)............... $1.50@2.00n 
Hide trimmings (green, salted)........ 1.00n 
Sinews and pizzles (green, salted)... 1.00n 
Per ton 
Cattle jaws, skulls and knuckles............ $65.00n 
Pig skin scraps and trim, per Ib........... 4@4\%n 


Animal Hair 


Winter coil dried, per tom................. 
Summer coil dried, per ton 
GUCCI SWHERES 2.0 ccccccccccccccce 

Weeeee PUGCRNTOE, BURT, Bi... cccccccccccceccese 
Summer processed, gray, Ib.................. 7@8n 


**Quoted f.o.b. basis. 








week. Edible was quoted Thursday at 
6%c; fancy, 6%c; choice, 5%c; prime, 
5% @5%c; extra, 54@5%; special, 5c; 
No. 1, 4@4%c nominal; No. 2,3%@3%, 
and No. 3, 3%c nominal. 

GREASES: Prices showed some gain. 
Thursday, choice white grease was 
quoted at 54% @5%c; A-white, 5c nomi- 
nal; B-white, 4%c nominal; yellow, 
3% @4c; house, 3%c nominal; brown, 
3%c, and brown, 25 f.f.a., 3%c nominal. 

GREASE OILS: Better feeling pre- 


vailed generally and the market was 
considered to be in a strong position 
with product sold ahead. Thursday’s 
price on No. 1 lard oil. was 10%c, basis 
drums, l.c.1., f.0.b. Chicago; prime burn- 
ing oil, 13%c, and acidless tallow, 11c. 


NEATSFOOT OILS: The market was 
generally steady and prices were un- 
changed. Pure neatsfoot oil was quoted 
on Thursday at 20c; 20-deg. was 26c, 
and 15-deg. was 27c, basis drums, lL.c.l., 
f.o.b. Chicago. 





Extra STRENGTH 
for Heavy Duty 


KEWANEE 








For 6” Scale with pipe 
diameter markings . 
WRITE Dept. 96.87 








KEWANEE BOILER CORPORATION 
KEWANEE te cLinors 
\arevas Raonros & Siarderd Sanitars | 








STAINLESS 
STEEL 
Ham Boilers 
in this 


superior metal. Life-time 


Adelmann 


now available 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. * Chicago Office, 332 S. Michigan Ave., 4 
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VEGETABLE OILS 


Thursday, July 21, 1949. 











Most vegetable oil markets were 
steady to strong with several of the 
oils showing gains over last week’s 
prices. The exception was peanut oil, 
last week’s leader, which sold lower 
during the current period. The volume 
of trading was described as fair with 
refiners as the main buyers. The oils 
borrowed some strength from such out- 
side markets as cotton, lard and soybean 
futures. Cotton oil was favored by the 
talk about the possibility of cotton price 
support legislation. 


SOYBEAN OIL: The market showed 
fair strength around midweek and there 
was a variety of sales prices, as well as 
bid and asking quotations. On Wednes- 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 
MEET Stace caw staupevevecne¢us désudbend se 11\4pd 
NE: dah owtcené0ccred cnneeeedecentn 114pd 
lipd 


MIE v oon ns Fas shccwsnscececcouccsceess 9%pd 
Corn oil, in tanks, f.o.b, mills.............. 114 pd 
Coconut ofl, Pacific Coast... .........eeceees 144%ax 
Peanut oil, f.o.b. Southern points.............. l4n 
Cottonseed foots 

Midwest and West Coast................ ..1% 

BES vec cicccetdeetacescocccacvcesceseoveces 1% 

OLEOMARGARINE 
Prices f.o.b. Chgo. 
White domestic, vegetable.................4. 25 
WENO TUNES Bes cv cccccccccaeccocccoocose 25 
BER CRIA PRGEET 2c c cccvccccocccscceccece 22 
Weer GRUNUOE GORE oo nc cccccccccccccccsecs 21 


day, July oil was sold and bid at 9%c, 
while there were rumors of trade at 
9%c, and asking prices were generally 
around that level. August sales were 
made at 94% @9%c and September at the 
same prices. On Thursday, crude oil, 
Decatur, was quoted at 9%c paid, up 
about %c from a week earlier. 


CORN OIL: This market was less 
volatile than some of the others but 
Thursday’s quotation of 11%c paid 
showed a gain of %c over last week. 


PEANUT OIL: Although some sellers 
were asking the 15c paid last week, 
there were reports of sales of July oil 
at 14c around midweek and Augist was 
said to have sold at 13c and 14c. Thurs- 
day’s quotation was 14c nominal, or 
% @ ‘ec under last week’s close. 


COCONUT OIL: After showing 
strength early in the period, coconut oil 
eased a shade at midweek with spot of- 
fered at 14%c and August at 14%c. 
Thursday’s quotation of 14%c asked was 
about %c below last week. 


COTTONSEED OIL: Crude oil prices 
this week were higher with a major up- 
ward break of lc at midweek. The 
strength in oil was said to reflect, in 
part, the improvement in cotton and oil 
futures prices. Valley crude was quoted 
Thursday at 11%c paid; Southeast at 
11%c paid, and Texas at 1lc paid. These 
levels were 1@1%c above last week. 

The New York futures market quota- 
tions for the four-day period were re- 





Clean Surfaces 





and Kill Odors with > 


ported as shown in the following table: 











One Low-Cost Material 





HY tolerate bad odors that hang around disposal “areas 
in your Plant? Now you can do something about it, 
without adding a single operation or further expense. Use 
Oakite Di-Sanite. It cleans and deodorizes at the same time. 


Just mix a little Di-Sanite in water, 
or mop on this two-in-one cleaning-deodorizing solution. 
Specially designed, this double-duty detergent destroys odors 
without camouflaging, and cleans thoroughly. 


Read more about how you can use Oakite Di-Sanite 
and other detergents. Oakite Digest 77 tells how to simplify 
cleaning, de-scaling and chemical sterilization jobs in meat 


plants. Write today for your free copy. 
Inc., 20A Thames St., New York 6, N.Y. 





#66. u.58 Pat. ore. 


OAKITE 


then swab, spray 


Oakite Products, 
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Technical Service Representatives Located in 
Principal Cities of United States end Canada 


AND COMPANY 





MONDAY, JULY 18, 1949 


Open High Low Close Pr. cl. 
ee 11.75 11.99 11.75 11.99 11.64 
th. weescds 11.63 11.80 11.63 *11.81 11.50 
. Sadie ue *11.50 11.70 11.55 11.75 11.47 
Jan -*11.47 ° *11.75 11.47 
Mar. ......°1.47 11.90 11.90 11.90 11.50 
irre. * ‘ 11.75 11.50 
July, "50... 11.47 *11.75 12.35 


Total sales: 163 contracts 


TUESDAY, JULY 19, 





Sept. ......911.91 12.45 12.00 

Oct. . -.-*11.76 12.35 12.00 

Dee. . ..*11.70 2.24 12.80 

Jan ‘ .*11.70 24% 

Mar *11.85 12.30 11.88 

May ... -°11.80 12.15 12.11 

July, °50...°11.80 ‘ ws 

Total sales: 229 contracts. 
WEDNESDAY, JULY 20, 1949 

Sept. ... 12.59 12.60 12.40 12.45 12.45 
Oct. . H 12.48 12.25 2.3 12.30 
Dec. ; 12.38 12.15 12.24 
Sh, ceevecs bas 0 12.22 
Sree 12.35 12.25 12.25 
ee : 12.40 12.40 12.25 
July, °50...*12.30 ‘ sean 12.25 





Total sales: 199 contracts 


THURSDAY, JULY 21, 1949 





Sept. ...0s. *12.30 12.70 12.49 12.56 12.45 
Oct. . -- 12.34 12.60 12.34 12.45 12.87 
Dec. . --912.16 12.50 12.27 12.33 12.29 
Jan. . -- 912.1 vess --+. ©9283 912.25 
Mar. ...... *12.16 12.34 12.33 12.34 12.82 
May ....... *12.1 once see *12.38 *°12.32 
July, '50...*12.16 coos *12.33 *12.30 
Total sales: 199 contracts. 


LARD FUTURES SET RECORD 


The volume of futures trading in both 
lard and cottonseed oil in 1948-49 was 
the largest recorded by the Commodity 
Exchange Authority in 20 years of rec- 
ord keeping. Lard futures trading on the 
Chicago Board of Trade amounted to 
3,613,720,000 lbs. and cottonseed oil 
futures trading on the New York Pro- 
duce Exchange, 3,195,810,000 Ibs. 





“Tired” Looking 


This can’t happen to sausage in 
ARMOUR CASINGS! 


Your sausage won’t have that “tired” look be- 
cause Armour Natural Casings are resilient— 
they cling tightly to the meat. And they come 
in a wide variety of uniform sizes and shapes 
to fit all of your needs. 


ARMOUR 


Casings Divisien + Chicago 9, Ilinois 


Page 41 





HIDES AND SKINS 





Fair movement branded steers, na- 

tive cows—Inactive market for brand- 

ed cows—Small packer hides strong- 

er—Calf market active—Sheepskins 
quiet. 


Chicago 

PACKER HIDES: While hides ad- 
vanced generally about %c this week, 
and the market had a firm appearance, 
there was some feeling that the under- 
lying factors were not overly strong. 
Some large producers reported that they 
were well sold up. Others in the busi- 
ness were inclined to believe that trad- 
ers had pushed prices up but that real 
volume support from tanners was lack- 
ing. 

Cattle slaughter under federal inspec- 
tion last week was 21 per cent higher 
than in the preceding holiday period and 
3 per cent over the corresponding week 
last year. 


After moving up during the early part 
of the week, the New York hide futures 
market was off 27 to 31 points on Thurs- 
day. 

Trade was dull over the weekend with 
2,800 river heavy cows moving on Fri- 
day; the March-April sold at 18¢ and 
the May forward at 18%c, Chicago 


basis. The association sold 2,400 branded 
steers, mostly Colorados, at 17%c, Chi- 
cago basis. St. Paul heavy cows, July 
forward, sold at 21%c f.o.b. 

Around midweek one packer sold 2,200 
light native steers, July takeoff, at 23 %c, 
Chicago, while 1,000 July native steers 
moved at 20c, Chicago, for the heavies 
and 23%c, Chicago, for the lights. On 
the same day 1,000 heavy Texas steers, 
July takeoff, moved at 18%4c, Chicago 
basis. 

There was a fair amount of activity 
in branded steers this week. On Monday, 
one packer sold 3,500 May Colorados at 
17¢c, Chicago basis, and 3,000 June Colo- 
rados at 17%c, Chicago basis. Another 
packer sold 1,000 butt branded steers, 
June-July takeoff, at 18%c, Chicago, 
while a further sale of 2,400 July butts 
was made at 18%c, Chicago basis, and 
6,600 Colorados traded at 18c, Chicago 
basis. A small lot of 700 July butts sold 
Wednesday at 18%c, Chicago, while 
3,500 Chicago Colorados and 1,200 Chi- 
cago butts, a high percentage of which 
were kosher, moved at 17%c and 18%c, 
Chicago, respectively. 

Trade in branded cows was impercep- 
tible this week. 

Business in the native cow hide mar- 
ket was on a fair basis. Early in the pe- 











FORM-BEST 


STOCKINETTES 


(Reg. U. S. Patent Off.) 


Your quality meats keep that“ quality look” 


in FORM-BEST STOCKINETTES. 


FORM-BEST are stronger and more elastic! 
FORM-BEST form meats better . . . plumper! 


FORM-BEST are less absorbent... 


minimize 
shrinkage! 


FORM-BEST go on faster . . . save you money! 


The Cincinnati Collen Products Ca. 


Cincinnati 14, Ohio 


Chicago Office: 222 West Adams St 
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Chicago, Ill. + Phone: Dearborn 2-2958 








riod 1,200 St. Paul heavy native cows, 
July takeoff, sold at 22c, Chicago basis, 
and 1,200 Chicago heavy cows at 21%c 
Chicago. One packer sold 5,000 heavy 
native cows, about half mid-Ilowa and 
half Missouri river production, at 18c 
for Aprils, 18%c for May takeoff and 
1846c for June. A little later 1,600 Kan- 
sas City heavy native cows moved with 
18¢c paid for the 600 March-April and 
18%c, Chicago basis, for the May-June 
balance. Another packer sold 2,800 Kan- 
sas City July light native cows at 24%c, 
Chicago basis, and 2,400 light cows, 
June-July, at 23c, Chicago basis. An- 
other trade in June-July heavy native 
cows, June-July takeoff, was made at 
20c, Chicago basis. Late this week 3,000 
St. Joseph and St. Louis July light na- 
tive cows traded at 24c, Chicago basis, 
and 4,000 St. Paul light natives sold at 
22%c, Chicago basis. 

One packer this week sold 3,600 na- 
tive bulls to move East at 16c, Chicago 
basis. Branded bulls were quoted at 15 
@15'ec. 

OUTSIDE SMALL PACKERS: Small 
packer hides were slightly stronger this 
week in line with general market devel- 
opments. All weight steers and cows are 
quoted at 174% @20c with brands Ic low- 
er and native bulls at 12@14c. 

CALF AND KIPSKINS: The market 
was active this week and prices were a 
shade easier toward the close. Last Fri- 
day 5,000 northern heavy calf, July, sold 
at 50c, Chicago basis, and 7,000 northern 
light calf moved on private terms. 

Late this week one packer sold 20,000 
kipskins, about 50-50 northern and 
southern and mostly but not all June 
forward, at 40c, Chicago, for the north- 
erns (35c for overweights), and 37c 
f.o.b. for the southerns (32c for over- 
weights). Another packer moved 16,000 
June-July kips at 42%c, Chicago, for 
the straight northerns and 37%c for 
overweights. Both Oklahomas and brands 
were discounted 2%c. Four thousand 
northern kips, July takeoff, also sold at 
40c, Chicago. 

SHEEPSKINS: Packers reported 
shearlings were very quiet with the end 
of the season approaching. No. 3’s are 
about gone; only a few No. 2’s coming 
in, and mostly No. 1’s. These are being 
accumulated for carload shipment. Pro- 
duction of pickled skins is very light. 
No. 1’s were quoted at $2.25@2.75 with 
some poorer quality moving as low as 
$1.80; No. 2’s at $1.80@2.00, and No. 
3’s were firm and scarce at $1.60. 

HORSEHIDES: These are scarce with 
some points paying higher prices and 
others resisting the advance. The mar- 
ket appears to be firm at $9.50@10.00. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 16, 1949, were 4,969,- 
000 lbs.; previous week, 5,357,000 lbs.; 
same week 1948, 5,859,000 lbs. 

Shipments for the week ended July 16 
totaled 4,152,000 lbs.; previous week, 
4,409,000 lbs.; same week last year, 
5,315,000 Ibs. 
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WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Week ended Previous Cor. week, 

July 21, '49 Week 1948 
eR, Ge scccs 23 @23% @23 @30 
Hvy. Tex. strs. @18% 17%@18n @2zi 
Hvy. butt 

brnd’d strs... @18% @18 @27 
Hvy. Col. strs.. @i18 17 @17% @ 26% 
Ex-light Tex. 

CORB. ceccccee @24n @ 24n @32 
Brnd’d cows... @19% 19 @19% 2 @29% 
Hvy. nat. cows.20 @22 20%@21% 30 @30% 
Lt. nat. cows. .2344@24%, 23%@24 @30 
Nat. bulls ..... 16 @16% @16 20 @20% 
Brnd'd bulls...15 @15% @i5 19 @19% 
Calfskins, Nor. @50 a5T%n aw 
Kips, Nor. nat.40 @42 @4in @41i2% 
Kips, Nor. brnd.374%4@39% @4i2% a4 
Slunks, reg. ...2.50@2.75 @2.85n @3.00 
Slunks, shris.. @S85n 90 @95n @1.15 

CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts...174,@20 17% @19 24 @27 
Brnd'd all wts.164,@19 16%,@18 23 @26 
Nat. bulls ....12 @14 13 @li4 16 @i7 
Brnd’d bulls...11 @13 12 @13 15 @i6 
Calfskins .....38 @40 38 @40 43 @45n 
Kips, nat. ..28 @30 30 @32 32 @33n 
Slunks, reg. ...1.75@2.00 @2.00n 2.75@3.00n 
Slunks ........50 @T5in 50 @Tin @1.00 


All packer hides and all calf and kipskins quoted 
on trimmed selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All-weights ...1544@16 @15%n 20 @21% 
Bulls ..... -1l @l2n 11 @li2n 13 @13%n 
Calfskins . @23 21 @23 25 @26n 
Kipskins @19n 19 @20n 22 @23n 





All country hides and skins quoted on flat trim- 
med basis. 
SHEEPSKINS, ETC. 


soneces 2.25@2.75 
Dry pelts .....29 @3lr 
Horsehides 9.50@ 10.00 


2.40@2.65 @3.75 
29 @3in a32 
9.00@9.50 9.75@11.00 





MARGARINE PRODUCTION 


Total production of uncolored mar- 
garine in May 1949 was 49,185,173 lIbs., 
which compares with 76,718,271 lbs. in 
May 1948, according to the National 
Association of Margarine Manufactur- 
ers. The total withdrawn tax paid was 
50,362,940 ibs., compared with 76,863,- 
462 lbs. in May 1948. 

The May ingredient schedule of un- 
colored margarine was as follows: 

May 1949 May 1948 

Ibs. Ibs. 

ee 
Coconut oil .. 
| ee 
Cottonseed oil .... . 
Derivative of glycerine 
Diacetyl 
Lecithin 
Milk 


7,642 


i 5,550 
. 25,686,672 


Monostearine .... 
Neutral lard .. 

ee 
Oleo stearine ° 
Oleo stock ....... 

Peanut oil 
Me Ghesvetescvese ce 
Soda (benzoate of) 





Sodium sulpho acetate 
Soya bean flakes.... booes 480 

Soya bean oil . «+ +13,4938,175 23,058,177 
Soya bean stearine.......... oe 81 
Vitamin concentrate 7,573 10,898 


6,044 


Total . 50,167,965 77,935,079 


STORAGE STOCKS CORRECTION 


The following corrections of the July 
1 cold storage stocks report, which ap- 
peared in THE NATIONAL PROVISIONER 
of July 16, have been announced by the 
U. S. Department of Agriculture: Froz- 
en pork was changed from 191,978,000 
Ibs. to 205,241,000 Ibs.; all other pork in 
cure and cured from 154,296,000 Ibs. to 
166,690,000 lbs.; edible offal from 52,- 
130,000 Ibs. to 54,204,000 lbs., and lard 
from 97,767,000 lbs. to 103,898,000 Ibs. 


The National Provisioner—July 23, 1949 





FRIDAY'S CLOSINGS 


Provisions 
The hog top at Chicago was $22.50 
and the average price was $19.20. Pro- 
vision prices were quoted as follows: 
Under 12 pork loins, 55%; 10/14 green 
skinned hams, 53; Boston butts, 42%; 
16/down pork shoulders, 37; 3/down 
spareribs, 40%; 8/12 fat backs, 10%; 
regular pork trimmings, 18%; 18/20 
DS bellies, 23%; 4/6 green picnics, 35%; 
8/up green picnics, 25%. 
P.S. loose lard was quoted at 10.62% 
and P.S. lard in tierces at 11.62%n. 


Cottonseed Oil 
Closing futures quotations at New 
York were: Sept. 12.60-64; Oct. 12.55; 
Dec. 12.43-44; Jan. 12.42b, 12.60a; Mar. 
12.42b, 12.50a; May 12.42b, 12.55a; July 
12.42b, 12.55a. Sales were 219 lots. 


N. Y. HIDE FUTURES 


MONDAY, JULY 18, 1949 


Open High Low Close 
eS 18.30b 18.65 18.31 18.65 
OG, sosowssa 18.67 19.05 18.60 18.87 
BOR. ccccosce 18.10b 18.30 18.15 18.35b 
June ........ 17.80b ° eae 18.05b 


17 to 25 points higher; sales 36 lots. 
TUESDAY, JULY 19, 1949 


Closing 


PE sccwsees 18.65b 18.95 18.75 18. 84a 
BEE. csccvecs 18.90b 19.25 18.95 19.05 
BERR. cescces 18.35b 18.77 18.67 18.58b 
FED caacscses 18.05b cone see 18.28b 
Closing 19 to 23 points higher; sales 44 lots 
WEDNESDAY, JULY 20, 1949 
Bape. ccccaces 18.75b 18.95 18.75 18. 85b 
DSC, sccccces 19.00b 19.10 18.96 19.05 
Mar. ........18.50b 18.45 18.45 18.56b 
BERG ccaciece 18.20b se aos 18.26b 
Closing 1 point higher to 2 lower; sales 22 lots 
THURSDAY, JULY 21, 1949 
BOE, co cvcece 18.68b 18.70 18.60 18.55b 
ME spexveces 18.91b 19.10 18.79 18.79 
EP. ccvccces 18.40b 18.56 18.56 18.25b 
TERE covscces 18.10b rr 17.95b 


27 to 31 points lower; sales 25 lots 


FRIDAY, JULY 22, 1949 


ere 18.25b 18.55 18.51 18.40b 
Dec 18.72 18.75 18.61 18.60b 
Mar . .18.15b —_ sees 18.70b 
FORD kscvescs 17.85b ‘ 17.87b 
Closing 8 to 19 points lower; sales 17 lots. 


USDA TALLOW PURCHASE 


The USDA in April purchased 2,252,- 
037 lbs. of tallow which it turned over 
to the Department of the Army on a 
cash basis for Army feeding at home 
and abroad and for civilian relief in oc- 
cupied areas. Also included in April 
purchases was 1,414,531 lbs. of fat 
backs, salted, for foreign governments, 
delivered shipside. Deliveries of food 
and agricultural commodities purchased 
by USDA in April totaled 3,859,000,000 
Ibs. compared with 4,514,000,000 lbs. in 
March. 


CHICAGO PROV. SHIPMENTS 


Week Previous Cor. wk. 
July 16 week 1948 
Cured meats, 
pounds ........ 20,249,000 13,990,000 22,844,000 


Fresh meats, 
pounds ........42,283,000 36,051,000 
Lard, pounds .... 9,985,000 7,144,000 


29,405,000 
5.190.000 
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you can have 
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CHILLING 


with clog-proof 
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ROTOJET 


brine spray nozzles 
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REPRESENTATIVES IN ALL PRINCIPAL CITIES 
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LIVESTOCK MARKETS ec iin 





Record Number of Cattle 
Marketed in Canada Last 
Year; Prices Reach Peak 


In 1948 several records were set in the 
Canadian livestock industry, according 
to the Canadian Department of Agricul- 
ture: the number of cattle marketed was 
the largest in the country’s history, the 
average price paid for cattle, hogs and 
sheep per cwt. was the highest on rec- 
ord, and cattle and beef exports reached 
record levels. 


A total of 2,056,995 head of cattle and 
840,921 calves were sold in 1948 at an 
average price of $15.19 per cwt. for cat- 
tle and $17.66 per cwt. for calves. Only 
once before, 1945, had cattle marketings 
been above 2,000,000. In 1947, the aver- 
age price paid for cattle was $10.92. 

The lifting of the ban on cattle ship- 
ments to the United States resulted in a 
sharp increase in cattle and beef ex- 
ports. A record number of 446,458 head 
of cattle, valued at $73,540,000, was ex- 
ported in 1948, while beef exports, total- 
ing 126,362,900 lbs., were valued at $37,- 
400,000. In 1947, 82,727 cattle and calves, 
valued at $14,370,000, were exported. 

Hog marketings in 1948 were 4,774,- 
445, compared with 4,764,873 in 1947. 
The average price per cwt. in 1948 was 
$29.03, or $7.75 higher than in 1947 and 
the highest price on record. 

There were 800,544.sheep and lambs 
marketed in 1948, the smallest for any 
year since 1940. Prices increased during 
the year by about $5.00 per cwt. to 
$17.00, the highest average price on 
record. 


BUFFALO LIVESTOCK 


Receipts and disposition of livestock 
at Buffalo, N. Y. in June 1949 were: 


Cattle Calves Hogs Sheep 
Receipts ......... 18,370 13,702 15,740 36,626 
Shipments ....... 8,378 9,168 12,397 36,701 
Local slaughter .. 9,852 4,534 3,438 5,518 


NEW ZEALAND RAISES PRICES 


An agreement has been reached 
whereby the United Kingdom will pay 
New Zealand 7% per cent more for 
meat, butter and cheese bought during 
the contract year 1949-50 than it has 
previously paid, according to the Office 
of Foreign Agricultural Relations of 
the USDA. The new level will be 83 per 
cent above the prices paid in 1939. In 
accordance with last year’s agreement, 
the United Kingdom will purchase all 
of New Zealand’s exportable surplus of 
meat and 97 per cent of her exportable 
surplus of butter and cheese until 1955, 
at prices which are subject to annual 
review. 


BRAZILIAN MEAT EXPORTS 


Brazilian exports during the first six 
months of 1948, compared with the first 
six months of 1947, were reported, in 
tons, by the Brazilian Federal Council 
of Exterior Commerce as follows (1947 
figures in parentheses): Hides and 
skins, 30,986 (35,038) ; tallow and grease, 
135 (729); lard, 2 (42); canned meat, 
5,190 (6,540); frozen meat, 15,473 (14,- 
244); meat extract, 243 (359), and 
canned tongue, 89 (8). 


LIVESTOCK CAR LOADINGS 


A total of 7,153 cars was loaded with 
livestock during the week ended July 9, 
1949, according to the Association of 
American Railroads. This was a de- 
crease of 440 cars from the same week 
a year earlier, and a decrease of 4,249 
cars from the week in 1947. 


The ANNUAL MEAT PACKERS GUIDE 
is a must reference book for executives 
in the industry. Is a copy available to 
you and do you use it? 


New 1949 Hog High; Wide 
Price Spread Continues 


A new 1949 high of $23.50 per cwt. 
(the highest price since November 30, 
1948) was paid at Chicago on Monday, 
July 18, for butcher hogs, as prices for 
all weights of hogs and sows advanced 
50c due to the active wholesale market 
for pork. At the close of trading on July 
16, hogs were selling for $23 which was 
equal to the year’s highest price up to 
that time. The top of $23.50 was paid 
sparingly on Tuesday, but it dropped 
back to $23.00 on the following day. 

The wide spread in prices between 
medium and heavy butcher hogs is con- 
tinuing, and the U. S. Department of 
Agriculture believes that the longer 
range prospect is for a _ substantial 
spread to prevail because of the low 
prices of lard and apparent reduction 
in demand for fat cuts in comparison 
with lean cuts. 


The percentage of sows being mar- 
keted is at a high level, reflecting the 
large number that farrowed spring pigs 
in early months. At the Chicago mar- 
ket sows have constituted 45 to 60 per 
cent of total receipts for the past 
month. 


RECORD WAREHOUSE VACANCY 


Occupancy in public warehouses on 
July 1 was the lowest on record, with 
coolers 52 per cent occupied and freez- 
ers 62 per cent occupied, the U. S. De- 
partment of Agriculture reports. This 
occupancy was 22 points and 16 points 
below the July 1944-48 average, re- 
spectively. Cooler occupancy increased 
2 points during June which was about 
average for this time of year. Storage 
occupancy in public coolers equalled the 
record July 1 low reached in 1940. 
Freezer space utilization on July 1 was 
at a record low, with the previous low 
of 65 per cent recorded in 1940. 





KENNETT-MURRAY 


nG $ ae | 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

§T. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 





Order Buyer of Live Stock 
L. H. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 











LAFAYETTE, IND. 





LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, 1OWA 
SIOUX FALLS, S.D. 








Wilmington Provision Company 


CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


Slaughterers of 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, f » W A R » K ) bi N (C 
| July 20, 1949, reported by the Production & Marketing Ad- 8) e 
ministration: 
a GOastations tenes o 
hard hogs) Bt. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 


BARROWS AND GILTS: 
Good and Choice: 








120-140 Ibs...... $19.50-21.25 $18.00-22.00 §. a ee yeaa 
140-160 Ibs... .. 20.50-2 21.00-22.50 19.00-20.50  20.00-21.25 ©... .*°" 
160-180 Ibs...... 31:50-28.00 2200-22-79 2000-21-75 2100-22-28 31.35.22. 
180-200 Ibs...... 22-75-23.00 29.25-28.00 21.25-22:00 22.00-22.50 21-25-22. For Straiah ixed C 
200-290 Ibs... 22.75-23.00 22.50-23.00 21.75-22.25 22.00-22.50 21.25-29. 
220-240 Ibs...... 22.50-23.00 22.25-22.75 21.25-22.25 22.00-22.50 21.25.22. or Straight or Mixe ars 
240-270 21.50-22.50 20.25-21.75 20.50-22.25 20.25-22.25 
270-300 20 00-21.50 19.00-21.00 19.00-21.00 18.50-20.75 BEEF e VEAL 
300-330 19.00-20.25 18.50-19.50 16.75-19.50 17.00-19.00 
330-360 18,00-19.25 18.25-18.75 16.75-19.50 17.00-19.00 
Medium: LAMB * PORK 
160-220 Ibs...... 2 22.00-23.00 19.25-21.75 17.50-22.00 .......... 





SOWS: — AND OFFAL 


j Good and Choice: m 
270-300 Ibs...... 1 75-19.50 18.00-18.50 17.75-18.50 15.25-18. 
-25-19.00 17.75-18.25 17.75-18.50 15.25-18.00 
| 830-360 Ibs...... 0-18.50 16.50-18.00 16.50-18.00 15.25-18.00 Boneless Cow and Bull Meat 
8.00 


: 360-400 Ibs...... 5.75-17.50 14.50-17.25 14.50-16.75 15.25-18. 





Good : FULLY EQUIPPED WITH COOLER 
400-450 Ibs...... 14.25-17.50 14.75-16.00 14.00-16.00 13.00-15.00 11.50-15.50 
450-550 Ibs...... 12.75-16.50 13.00-15.00 13.00-14.75 13.00-15.00 11.50-15.50 SPACE FOR LOCAL DISTRIBUTION 
Medi : — 

i 250-550 Rs bn 11.75-17.75 12.00-18.50 12.50-16.75 12.50-17.75 .......... 


| PIGS (Slaughter) : 
Medium and Good: 
90-120 Ibs...... 16.50-20.25 16.00-19.00 


Let Us Hear from You! 
* 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 


Established Over 25 Years 














700- 900 Ibs..... 27.00-28.00 26.75-28.00 
i 900-1100 Ibs..... 27.00-28.50 26.75-28.00 
i 1100-1300 Ibs..... 2 27.00-28.50 26.50-28. 00 
1300-1500 Ibs... .. 2 26.50-28.00 25.50-27.25 
STEERS, Good: 
700- 900 Ibs..... 24.50-27.00 24.50-26.50 24.75-26.25 
900-1100 Ibs..... 24.50- 27. 00 24.50-26.50 24.75-26.25 
1100-1300 Ibs..... 24.25-27.00 24.25-26.50 24.50-26.00 
1300-1500 Ibs..... 24.00-26.5 24.00-26.25 24.25-25.50 
STEERS, Medium: 
700-1100 Ibs..... 21.50-24.50 21.00-25.00 19.50-24.50 20.00-24.25 20.00-24.75 
1100-1300 Ibs... .. 21.50-24.50 20.50-25.00 19.50-24.25 20.50-24.25 20.00-24.75 
' STEERS, Common: 
] 700-1100 Ibs..... 18.00-21.50 17.25-20.50 16.00-19.50 17.00-20.00 17.00-20.00 
| 
| HEIFERS, Choice: 
600- 800 Ibs..... 26.75-27.75 26.75-28.00 26.25-27.25 25.00-26.25 | comme 
800-1000 Ibs..... 26.50-27.50 26.75-28.00 26.25-27.25 25.00-26.25 9 
HEIFERS, Good: 
600- 800 Ibs..... 24. - 26.75 25.00-26.50 24.25-26.75 24.50-26.25 24.00-25.00 
800-1000 Ibs..... 24.25-26.50 25.00-26.50 24.00-26.75 24.25-26.25 24.00-25.00 
nace mem ORIGINAL PHILADELPHIA SCRAPPLE 
500- 900 Ibs..... 20.50-24.50 19.50-25.00 19.00-24.25 19.50-24.25 19.00-24.00 
HEIFERS, Common: HAMS ad BACON ad LARD ° DELICATESSEN 
500- 900 Ibs..... 16.50-20.50 16.25-19.50 16.00-19.00 16.00-19.50 16.50-19.00 
- -  Cepaiiioea PACKERS - PORK - BEEF 
i ns sadengac 17.50-18.50 -19.00 17.50-18.75 16.50-17.50 = = 
Medium ..... +» 16.50-17.50 “17.00 16.00-17.50 15.50-16.50 
Cut. & com...... 14.50-16.50 -16.00 13.75-16.00 13.00-15.50 
CEES oc cccccsce 11.00-14.50 -14.00 12.00-13.75 12.00-13.00 





John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 


BULLS (Yrigs. Excl.), All Weights: 
Beef, good ...... 19.50-20.50 21.00-22.50 19.50-21.00 19.00-20.50 19.00-20.00 
Sausage, good ... 19.50-21.00 22.00-23.00 19.50-21.00 21.00-21.75 19.50-20.50 
Sausage, medium. 18.50-20.50 20.50-22.00 18.00-19.50 18.50-21.00 18.00-19.50 
Sausage, cut. & 

Pere 16.00-18.50 17.00-20.50 14.50-18.00 16.00-18.50 16.50-18.00 











VEALERS (All Weights): 

Good & choice... 23.00-27.00 24.00-26.00 21.00-24.00 24.00-25.50 23.00-27.00 
Com. & med..... 18.00-23.00 19.00-24.00 16.00-21.00 18.00- 24. 00 = 16.00-23.00 
Cull, 75 Ibs. up... 13.00-18.00 15.00-19.00 12.00-16.00 15.00-18.00 12.00-16.00 | 


CALVES (500 Ibs. down): | 
Good & choice... 23.00-27.00 23.00-25.00 21.00-24.00 23.00-24.50 20.00-22.00 | 
Com. & med..... 17.00-23.00 17.00-23.00 15.00-21.00 18.00-23.00 16.00-20.00 e 
1 











) 5 
eer sere 14.00-17.00 15.00-17.00 12.00-15.00 15.00-18.00 14.00-16.00 | 
SLAUGHTER LAMBS AND SHEEP:' Let us buy cattle and hogs for you on the South's fastest 
LAMBS (Spring) : | growing market. We are serving many satisfied packers. 
Good & choice*.. 23.00-24.25 23.50-24.50 22 50 23.00-24.00 23.00-24.00 F 
Med. & good*.... 20.00-23.00 20.00-23.00 19.50-22.50 21.00-23.00 21.00-22.7 We will be glad to give references. Write or call. 
Common ........ 16.00-19.00 16.00-20.00 16.50-19.25 19.50-21.00 18.00-20.7! 


YRL. WETHERS (Shorn): 


Good & choice*.. 19.00-20.00 19.00-20.00 18.50-19.00  ......c005  ceeeneeuce BURNETTE A ER id ad 


> ™ 144 ba 7 « oF i 

Med. & good®.... 16.50-18.50 16.00-19.00 16.00-18.25  .......6.. scoceeeeces SOUTH MEMPHIS STOCK YARDS 
EWES (Shorn): 

Good & choice*.. 6.00- 8.50 8.75- 9.50 8.00-8.65 8.00-9.50 9.00- 9.50) MEMPHIS, TENN. 

Com. & med..... 5.50- 7.00 6.00- 8.75 6.50- 7.75 6.00- 8.00 6.50- 8.50 | 

‘Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 

*Quotations on slaughter lambs and yearlings of good and choice grades and the 
mediom and good grades and on ewes.of good and choice grades as combined rep- 
resent lots averaging within the top half of the good and the top half of the 
medium grades, respectively. 


P. O. BOX 2354 


Phone 9-7726 5 soro STATION 
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Puger ea 
" PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 


BACON PAK LARD PAK 


SYLVANIA CELLOPHANE+GLA SSINE 











THEE. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTSBURGH—R. H. Ross, Box 628, Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W. 

















EDWARD R. SEABERG 
BROKER — SAUSAGE CASINGS 
BOARD OF TRADE BUILDING 
141 WEST JACKSON BOULEVARD, CHICAGO 4, ILLINOIS 


Cable Address: “EDSEA” Chicago ¢ Telephone: WAbash 2-0119 © Teletype: CG 959 








RI tte 6-0433 Teletype 
6-1706 6-5329 Ph 625 


FOR PHILADELPHIA REPRESENTATION 
ROMM & GREISLER 


Philadelphia 7, Pa. 











Finer Flavor from the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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SLAUGHTER 
REPORTS 


Special reports te THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended July 16, 1949. 





CATTLE 
Week Cor. 
ended Prev. week, 
July 16 week 1948 
Chicagot ..... 22,657 21,016 
Kansas Cityt.. 21,461 23,503 
Omaha*t ..... 19,820 19,068 
Zast St. Louist 7,515 9,891 
St. Josephf.... 9,619 9,547 
Sioux Cityt.... 10,598 8,580 
Wichita*t .... 3,608 2,302 4,366 
New York & 
Jersey Cityt. 6,529 5,140 6,473 


Okla. City*t... 


10,139 
Cincinnati§ ... 


6,956 













Denvert ...... 7,094 
St. Paulf...... 5,028 
Milwaukeet ... 2,397 3,801 

BOE cocsice 141,061 117,662 145,462 

HOGS 

Chicagot ..... 32,114 29,653 50,114 
Kansas Cityt.. 11,918 8,476 7,047 
Omahat ...... 38,979 32,342 28,761 
East St. Louist 18,206 16,362 
St. Josepht.... 20,376 14,970 
Sioux Cityt... 17,408 14,887 
Wichitat ..... 8,897 3,377 
New York & 

Jersey City?. 33,595 23, 24,671 





Okla. Cityt.... 
Cincinnati§ ... 


9,146 4 


10,134 8.2 11, 


Denvert ...... 10,173 8,47 
St. Paulg...... 4 ¥ 
Milwaukeet ... 
Total .......238,132 204,996 211,347 
SHEEP 
Chicagot 2,352 2,239 


Kansas Cityt.. 11,019 10,306 
Omahat 9,634 
East St. Louist 11,188 
St. Josephf.... 8,814 
Sioux Cityt.... 2,246 
Wichitat ..... 2,961 
New York & 





Jersey City?t. 40,866 41,877 
Okla. Cityt.... 3,027 6,433 
Cincinnati§ ... 809 969 
Denverft ...... 5,574 13,485 
St. Paultf. 1,595 4,150 
Milwaukeef ... 418 796 

Dota 2.2006 100,503 85,599 137,671 

*Cattle and calves. 

+Federally inspected slaughter, in- 


cluding directs. 
tStockyards sales for local slaughter. 
§Stockyards receipts for 
slaughter, including directs. 


local 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on Thursday, July 21: 
CATTLE 

Cows, com. to low gd. .$13.50@15.50 

Cows, «an, & cut.... 11.00@ 13.25 

Bulls, cut. to gd...... 15.000 20.50 
CALVES: 

Vealers, med. to 

eae .. $21.00@ 24.50 
HOGS 

Gd. & ch., 200-2 

Sows, gd. & ch.. 
SPRING LAMBS: 

Good & choice........ $23.00 only 





23.75@ 24.75 
14.50@ 16.50 








BALTIMORE LIVESTOCK 
Md., 


Prices at Baltimore, 
on Thursday, July 21: 
CATTLE 

Steers, gd ° ° 

Steers, med. & gd 5@ 25.00 

Steers, COM. .....c0006 20.00@ 22.50 

Heifers, med. & 

low gd. ............ 22.00@23.00 

Heifers, com. & med.. 19.00@21.00 

CE, GB ccc ccsove 19.00@ 22.00 

Cows, com. & med.... 16.00@18.50 

Cows, can. & cut.. 5 i 

eh, Mi, bccewsrecees 20.00@ 22.50 

Bulls, com. & med.... 17.50@20.00 








ee Mn. 5 oi dawed 
Com. & med. 
Culls 
HOGS 
Gd. & ch., 180-225 
Sows, 400 down 
SPRING LAMBS: 
Gd. & ch.............$25.00 only 





2. 00@ 26.00 
- 17.00@22.00 
pe seee 17.00/ down 





. .823.25@ 23.75 
oocese 16.75@ 18.50 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 






Cattle Calves Hogs Sheep 
July 14.... 2,634 609 7,089 1,004 
July 15.... 1,110 622 6,943 979 
July 16.... 678 97 1,727 104 
July 18... .11,637 820 10,347 1,561 
July 19.... 8,642 913 12,911 2,361 
July 20....11,500 800 11,000 1,500 
July 21.... 3,800 500 11,000 1,000 





8,966 
6,000 

*Including 908 cattle, 1,343 calves, 
7,541 hogs and 2,859 sheep direct to 


172 3, 
1947 ......25,326 4,591 43,593 
packers. 

SHIPMENTS 


Cattle Calves Hogs Sheep 








July 4 4,026 
July 3,531 
July 562 , 
July .. 8,062 no 
July 30 2,320 474 
July 2 nO 2,000 nO 
July : 3,000 
Wk. 

so far. ..12,785 80 10,383 583 
Wk. ago... .14,268 137 13.376 331 
1948 ...... 9,892 409 «6,463 14 
1947 ......10,987 615 - 6,875 819 

JULY RECEIPTS 
1949 1948 
Cattle 111,171 87,876 
Calves .. 10,475 10,398 
Hogs 150,739 160,000 
Sheep .... - 22,282 30,308 
JULY SHIPMENTS 
1949 

Cattle 
Hogs 
Sheep ... 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, July 21: 
Week Ended Prev. 

July 21 week 


Packers’ purch. 81,249 32,424 
Shippers’ purch 11,684 16,107 
Total 42,933 48,531 





CANADIAN KILL 
Inspected slaughter in Can- 
ada, week ended July 9: 
CATTLE 
Week Ended Same Week 
July 9 Last Year 
Western Canada. .1: 6 9.480 














Eastern Canada. .1 1 9,318 
Total 26,917 18,798 
HOGS 
Western Canada. .18,747 2 
Eastern Canada. .38,693 40,287 
Total 57,440 68 666 
SHEEP 
Western Canada 2.864 3,984 
Eastern Canada 5,362 5,830 
Total . 8,226 9,814 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 


for week ended July 16: 


Cattle Calves Hogs* Sheep 
Salable WS 1,963 190 S45 
Total (inel 


directs) 4,932 6,878 20,882 25,210 
Previous week 
Salable 422 2.381 374 637 
Total (incl 
directs) ..3,314 6,172 13,036 19,948 
*Including hogs at 31st street 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific 
markets, week ending July 14: 
Cattle Calves Hogs Sheep 
9,000 1,850 < 5 1,125 
2855 1.085 1.255 4,750 
625 2,400 19,450 


Coast 





Los Angeles 
No. Portland 
San Prancisco.2,725 
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Cattle Calves Hogs Sheep 


| PACKERS’. SHeneen _| LIVESTOCK PRICES AT TEN CANADIAN MARKETS 































































2 PURCHASES Gal's... eee eee wee Ht | Average prices per cwt. paid for specified grades of steers, 
a B sce eee oes ese see 4 $ 
Ae Lohres .. 1... Ga | calves, hogs and lambs at ten leading markets in Canada 
*urchases of livestock by packers at + llega ce cF Hy 2 : . 
principal centers for the week ending SGheates 3th iei ae during the week ended July 9 were reported to THE Na- 
Saterday, July 16, 1949, as reported to National .. 435 ... ...| TIONAL PROVISIONER by the Canadian Department of Agricul- 
» THE NATIONAL PROVISIONER: Others .... 2,450 1, 150 9.871 4,004 | ture as follows: 
A Brak : 
> ) CHICAGO Total ... 3,143 1,311 10,536 4,463 GOOD VEAL 
i Wilson, 5.134 bose: ‘Acar, 'b.035 hone; Does not include 1,061 cattle and STEERS CALVES HOGS* LAMBS 
| ison, hogs; Agar, 9,635 hogs: 490 hogs bought direct. STOCK Up to Good and Gr. Bl Good 
} . = ~ - Pp 7000 an sv. * 
: awe rs, 18,807 hogs; Others, 17,990 DENVER YARDS 1000 Ib. Choice Dressed Handyweights 
0 i Total: 22.657 cattle: 2.131 calves: Cattle Calves Hogs Sheep Toronto... +-.++seeees $21. 30 $22. = $31.00 $28.00 
na af - POOURNEEE  vicsaccccties 22.05 32.60 27.90 
. | 50,671 hogs; 2,352 sheep. Armour ... 1,387 144 2,783 5,066 | Winnipeg ............ 20.50 21. 30 29.85 26.00 
> SE dance 1,530 144 1,868 1,785 |Galgary ............-.- 21.45 22 40 82.20 23.75 
3 eee cog . Cudahy ... 926 33 2,309 (558 + = ee 21.05 20.05 : 23.05 
D Cattle Calves Hogs Sheep Wilson ... 1,017 ees - i =p ~~ Speers 20.50 19.60 21.50 
Armour ... 3,489 1,171 “ Others .... 3,284 234 «2,673 740 | Moose Jaw ...... woos 19.95 19.50 3! Beayn 
. Cutehy ae : — Total 8.144 555 9.628 Bap | DM8katoon .......... 20.000 29.60 24.00 
Swift ..... elo ME wee By ‘ sh . | Regina ...... 6sacedee Tae 20 25 20.35 23.00 
Wilson ... 1, 654 | Vancouver ........... sad 21.00 sede 24.50 
Central ... 1,942 oa ST. PAUL ae i ae nt mi t included 
p | Others .... 5,901 19 Cattle Calves Hogs Sheep Dominion government premiums not included. 
om Armour ... 5,520 1,560 8,494 936 | 
: Total ...17,752 3,709 11,918 11,019 mend dy 5 . ‘S5 x - hin fe 4 = — ——— 
7 OMAHA Cudahy ... wie a 
a : Rifkin .... 16 
4 | Cattle & . Superior .. 1,870 an ze ial 
> Calves Hogs Sheep Swift ..... 6,494 1,794 17,818 659 
Armour 9,583 2,396 Others .... 537 «41,985 1,850 | e e 
. ; Cudahy . 6,671 1,528 _— 
3 Awift ....... ‘349 «6,102 «1.816 Total ...15,788 5,855 28,162 1,595 | alle 
¥ Wilson ..... : 3.759 1,880 FORT WORTH 
M Eagle ....... j ag. nas . . : 
9 } Greater Omaha — ny Cattle Calves Hogs Sheep Id + 
Hoffman 103 + ee Armour ... 2,357 2,192 1,213 4,469 | wor amous 
Rothschild ‘ ee wee Te 2,440 1,641 791 «(7,172 
| Fare 2 ee ee Blue 
. i Kingan ..... 126 tee vee Bonnet. > i 40 = 135 ANS 
rs | Merchants .. : s : “ee ci ae S841 137 225 ee | cutlery 
~ GEONO ssccsc ink 15,032 se io -nthal. 456 79 ea eee | 
8 Total .....19,017 41,147 7,620 Total ... 6,847 4,089 2,364 11,641 | 
’ E. ST. LOUIS TOTAL PACKER PURCHASES | 
, Cattle Calves Hogs Sheep V eek Ger. | Perfectly balanced Ski Knife with 
| Wee Beech or black handle, with 3-Ger- 
20 j Armour ... 2,803 1,900 5,134 5,869 ended Prev. week, Con 
78 Swift $1041 3.991 51157 5.103 July 16 week —-:1948* man Silver rivets. Continuous 
+: cocoe See Sue . oe 2 | biade in 5-6 in. lengths. 
63 Hunter ... 671 cas 7 216 Cattle 133.076 
Heil eo % ie 1,§ abs Hogs 222,969 
Krey ..... eee vee BT Sheep . 61,422 3 | 
s : Belo. ne Mer ... 1,050 oo *Does not include Los Angeles. 
i Others .... 4,088 1,049 5,668 1,775 | 
- | Shippers .. 3.879 (968 22.933 1,065 ———- 


Pane } 
" Total ...15,482 7,908 46,897 14,028 CORN BELT DIRECT | 
i Se TRADING 





07 Cattle Calves Hogs Sheep 
: Swift ..... 547 7,439 5,404 Des Moines, Ia., July 21.— | 
31 i Armour ... 2,4 683 8,439 1,673 os ° 
/ Others .... 3.9% 200 8.528 '... Prices at the ten concentra- | 
Total ... 9,006 1430 24.406 7.167 ‘tion yards and 11 packing 





7 
Does not include 56 cattle, 4,073 Plants in Iowa, Minnesota: | Forged Steel Cleaver 
t 





























































o 347 e g irec with grooved non-slip grip handle. 
‘ hogs and 1,647 sheep bought direct. Hogs, good to choice | Steel’ ferrule. Blade: 89 in. Boning Knife 
é SIOUX CITY 0- { 21.25 | nive— 
c ss Siteen Shien Ghee 190-200 Wes  Leeeal — Beech or black hardwood handle, 
, per nga ee ‘ 900-900 Mb. .......005: 18.50@ 21. _—_=#£s with 3 German Silver rivets securing 
peel vo+ £204 300-360 Ib. ...... eee 17.256020,25 aA continuous blade. Blade: 5-6-8 in. 
é ne eee - ” 
ek Swift ..... 3,134 be Sows: | 
- Others .... 214 1 wes cee 270-360 Ib. . — 00@ 18.00 7 
Shippers ..17,008 90 13,172 2,148 400-550 Ib. ........... 11.75415.00 
Tots oF 599 269 20.578 3.59% | Chansons fenged of hoGinest cxshen sted, a yp knparted trom Germany, 
ip Radeianaeer <i ror thane Receipts of hogs at Corn | retains keen edge longer se - rogues 6 ess sharpen " Teste tonen . + saves you 
i - pmnpe ve ae Mu Belt markets were: time and money. Write or ‘phone for quantity prices and catalog. 
a oe aives ors 
: re oe onoa <« ‘ This Same day 
c wtnhg : 1560 86964 2,526 2, ani +o ery 
. oe 465 estimated actual | e 
I ; | ; ii ee ee 35,000 37,500 
: , ~ :. 3g 6 July 16... "5 33,000 | 39 Cortlandt Street 
Dold .. . . 75802 duly 18200000000. too 28,000 | NEW YORK 7, N.Y. PHONE: DIGBY 9-0745 
Sunflowe v. a 36 — SS eee 25,000 | 
Pioneer ... : “ July 20....... owe é 20,500 | 
Excel ..... . a July 21. . 28.000 51,000 | 
Others .... 57689 | 
—_——— | _ — — _ ——_—____—_———__——_—- — ———$— 
Total ... 3,608 964 3.897 2.961 | 
OKLAHOMA CITY LIVESTOCK RECEIPTS 
1e- Cattle Calves Hogs Sheep : " . 
a Arcee... 2318 213 470 ag Receipts at major markets, TIME TO A : T! 
Wilson ... 1,961 634 1,043 966 week ending July : 
-et Others .... ‘214 6 ‘534 CHECK YOUR 
_—— AT 20 MARKETS, Week Ended | 
a -+. 4,488 915 2,447 1,598 Cattle _Hogs Sheep 
oe Joes not include 411 cattle, S01 * - 
B45 calves, 6,699 hogs and 1,429 sheep typed | Yes 
} bought direct. 185,000 
210 | LOS ANGELES “000 202°000 Are you using the right grade? (1) CTF OO 
Cattle Calves Hogs Sheep ° 546,000 394,000 
637 | paar ote = 115 = oe HOGS AT 11 MARKETS, Wk Ended: Are you using the right grain? O O O 
' udahy ... 566 “e 78 in . aa H 
os | Swite 77: 386 dT 419 $2, uly 26 Are you using the rightamount? () [) 
} Wilson ... 22 we nee ee Sea 
—-"- 4 nce |; Baar 301. @ If your salt doesn’t meet your needs 100%, we'll gladly 
Clougherty. 177 ... 3 <., 38... “* give you expert advice based on your individual require- 
cK Harman’) a7e 1, A sss ATT MARKETS, Week Ended: ments. No obligation. Just write the Director, Technical 
man .. of eee eee ess 
vast BOOP .ccce ‘ 1,086 Sa 3 Cattle Hogs Sheep s . . 
, Union = he : neds July 255,000 89,000 Dept. IY 7. 
wep United 5 282 S00 July 238,000 66,000 
on Others .... 3,€ 1, 036 eee ove 1948 1 248,000 100,000 N 
oo aa - a 1947 ... 206,000 266,000 112,000 
oe Total ... 7,778 1 504 2,630 ees 1946 peess .. 816, 000 395,000 215,000 DIAMOND CRYSTAL SALT 
49 The National Provisioner—July 23, 1949 Page 47 








MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., 


WESTERN DRESSED MEATS 


STEER AND HEIFER: Carcasses 
Week ending July 16, 1949. 16,007 
Week previous ........... 9,681 
Same week year ago....... 7,714 

cow: 

Week ending July 16, 1949. 1,091 
Week previous ........... 1,251 
Same week year ago....... 2,493 

BULL: 

Week ending July 16, 1949. 987 
Week previous ........... 632 
Same week year ago....... 789 

VEAL: 

Week ending July 16, 1949. 6,109 
Week previous ........... 5,572 
Same week year ago....... 7.315 

LAMB: 

Week ending July 16, 1949. 30,823 
Week previous ........... 14,471 
Same week year ago....... 24,135 


MUTTON: 
Week ending July 16, 1949. 1,364 
Week previous ........... 7 
Same week year ago....... 1,325 
HOG AND PIG: 
Week ending July 16, 1949. 9,120 


Week previous ........... 11,104 
Same week year ago....... 2,018 
PORK CUTS: Pounds 
Week ending July 16, 1949. 1,464,000 
Week previous ........... 1,676,143 
Same week year ago....... 1,536,062 
BEEF CUTS: 
Week ending July 16, 1949. 143,877 
Week previous ........... 117,609 
Same week year ago....... 189,351 
VEAL AND CALF 
Week ending July 16, 1949. 2,010 
Week previous ........... 2,058 


Same week year ago....... 617 
LAMB AND MUTTON: 

Week ending July 16, 1949. 2,587 

Week previous ........... 

Same week year ago....... 861 


Production & Marketing Administration) 


BEEF CURED: 
Week ending July 16, 1949. 
Week previous ........... 
Same week year ago....... 
PORK CURED AND SMOKED: 


Week ending July 16, 1949.1,101, 940 
Week previous ........... 90¢ 


5,389 
13,34 
22,518 


Same week year ago....... o76.o8s 
LARD AND PORK FATS:t+ 
Week ending July 16, 1949. 256,750 


Week previous 80,988 
Same week year ago 93,279 





LOCAL SLAUGHTER 


CATTLE: Carcasses 
Week ending July 16, 1949. 6,529 
Week previous ........... 5,140 
Same week year ago....... 6,473 

CALVES: 

Week ending July 16, 1949. 12,181 
Week previous ........... 10,824 


Same week year ago....... 12,708 
HOGS: 

Week ending July 16, 1949. 

Week previous , 

Same week year ago 
SHEEP: 


Week ending July 16, 1949. 
Week previous ........... 


33,842 
23,725 


24,671 





40,866 


Same week year ago....... 
COUNTRY DRESSED MEATS 
VEAL: Carcasses 

Week ending July 16, 1949. 3,784 

Week previous ........ 0 3,403 

Same week year ago....... 3,475 
HOG: 


Week ending July 16, 1949. 120 
Week previous ........... of 





Same week year ago. 

LAMB AND MUTTON: 
Week ending July 16, 19. 13 
Week previous ........... 5 
Same week year ago....... 14 


tIncomplete. 





WEEKLY INSPECTED. SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended July 16, as given by the USDA: 





Sheep 
NORTH ATLANTIO Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 6,529 12,181 33,595 40,866 
Baltimore, Philadelphia ............ 5,313 1,780 24,546 1,915 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 11,754 3,914 47,297 8,725 
SR PENS i noc cdévececntadeus 26,53 9,537 45,561 12,295 
TS ee 26,465 15,193 73,870 4,171 
tp SED Ns 60 6e0.cdasraicesecses . 0,22 51,084 17,779 
TEP a anpetetetnadvsisckecbnondé 288 23,203 1,913 
TEED. ec acccdwlccesoneadstecesecess 1,277 40,276 14,339 
Kansas City ...... or 5,772 31,359 17,177 
Iowa and So. Minn.*... ‘ ‘ 6,120 138,611 25,746 
EE svcénphbedcs oecescteeee 2,935 10,556 73 
SOUTH CENTRAL WEST*®........... 23,091 8,839 41,119 27,209 
EE BOPUMTEEE conscscvevencece 8,279 710 12,381 9,782 
WEEE Vadbebscntcetncessescesceee« 18,732 4,842 25,142 30,710 
GO COGN. 6 660 ce0tvnccscicese vases 205,437 83,608 598,600 212,700 
EE WE eck oc gr ccevsecdecnses 171,291 66,535 511,969 172,427 
Total same period 1948............. 204,018 100,419 556,671 269,956 
‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. *Includes St. Louis National Stoe kyards, E. St. Louis, IL, 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 


City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
"Includes So. St. Joseph. Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. 
Worth, Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘In- 
cludes Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
tion during June 1949—<«attle, 75.3; calves 65.3; hogs, 73.8; sheep and lambs, 
83.4. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, with comparative figures for the previous 
week and the same week a year earlier, were as follows: 


Cattle Calves Hogs 
eM Db canpescwe eles sviccnteccatveses 1,999 664 3,831 
i ox cn. ew iees cbs se ndeshcadéskbataus 1,038 587 2,731 
Cy TS GS DR so n:c Kaweeccciscecoccecetcsess 1,576 739 1, 609 








THE FOWLER CASING CO. LTD. 
For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 
in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E C. 1, ENGLAND 
(Cables: Eftseace. London) 














HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1949 COPIES OF 
THE NATIONAL PROVISIONER 


complete vol 26 issuce be 
ly Kept for fature reference tm thle binder Sa. Price $2.50 

















CLASSIFIED ADVERTISING 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





PLANT MANAGER: Thoroughly capable of taking 
complete charge of any independent plant. Well 
experienced in all phases of meat packing plant 

erations. Will consider any executive connection. 
17 years’ experience, age 47, married, will go any- 
where. Prefer connection with investment possi- 
bilities after one to two years with firm. Available 
at once, due to having recently sold my business. 

W-214, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, 


Sausage Maker and Curing Man 


Fourteen years’ experience, all types of sausage 
and loaves, curing and smoking. Able to take full 
charge. Go any place. Now employed in Texas. 
W-213, THE NATIONAL PROVISIONER, 407 8. 
Dearborn 8t., Chicago 5, IL 





ATTENTION! Supervisor available August Ist. 23 
years’ practical experience hog killing, cutting, beef 
killing, boning, rendering, sweet pickle curing, 
smoking and some sausa eS experience, large and 
small plants. W-197, THE ——s PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


CASING EXECUTIVE: Young, top experience in all 
phases of casing industry. Reliable, energetic, am- 
bitious. —s references. Eastern location pre- 
ferred. Available August 15th. W-200, THE NA- 
TIONAL PROVISIONER, 11 East 44th St., New 
York 17, N. Y. 


SAUSAGE FOREMAN: Experienced large and small 
plants. Excellent loaf and specialty man. Best 
references. Available immediately. W-216, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 











ACCOUNTANT—comptrolier, office manager. Per- 
sonnel manager. years’ experience all phases 
management packing house operations. Also experi- 
ence Grosding and feeding, buying and selling live 
stock. 45 ro old, aggressive, imaginative. Best 

references. W-202, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





PLANT SUPERINTENDENT: 25 years’ experience 
general packinghouse operations including canning. 
Small, — and large plants. Available immedi- 
ately. East mid-west preferred. W-203, THE 
NATIONAL PROVISIONE , 407 8. Dearborn St., 
Chicago 5, Il. 


PURCHASING AGENT 


20 years’ experience in pork packing and meat 
os business. Age 42. Practical experience plus 

educational background. W-215, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Il. 
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HELP WANTED 


Beef Kill Floor Men Wanted 


Working foreman, splitter, 
boner, rumper and backer. Government inspected 
plant, ideal working conditions, 40 hour weekly 
guarantee, regular rates for skilled men. 500 to 
1100 cattle weekly. Located 20 miles from Omaha. 
SCHROEDER PACKING COMPANY 
GLENWOOD, IOWA 


hide dropper, head 





SPICE SALESMAN: Progressive spice and season- 
ing house with established trade in the south, 
seeks experienced salesman for the southern states. 
This is an opportunity for the right man with con- 
tacts with meat packers. Sausage making experi- 
ence essential. Must have car. Write, giving full 
particulars, which will be held in strictest confi- 
dence. W-217, THE NATIONAL PROVISIONER, 
11 East 44th St., New York 17, N. Y¥ 





BEEF COOLER MAN 
Must have ability to set up breaking, boning op- 
eration, handle beef grading and supervise car load- 
ing. New plant 600 to 1000 capacity, U. 8S. govern- 
ment inspected. Located in middle west. Good op- 
portunity to progress for right man. All replies 
strictly confidential, W-218, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





HOG BUYER: Midwestern packing house has an 
opening for a man with experience. Good oppor- 

tunity for reliable and capable man. Give full par- 
ticulars including past experience, age and paves 
affiliations. Permanent position. W-212, THE NA- 
et PROVISIONER, 407 8. he St., Chi- 
cago 5, 





We need a man who knows the meat packing and 
sausage manufacturing business in eastern Ontario 
and Quebec, Canada, and has a substantial reputa- 
tion in the trade. This is an opportunity in the 
sales organization of a responsible company. The 
position is permanent, and commands an excellent 
salary. W-205, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 

SAUSAGE MAKER: Must be capable of taking 
complete charge of sausage kitchen in federally in- 
spected house. Only a top up-to-date man should 
apply. Salary open. Los Angeles area. Give experi- 
ence and references. W-207, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 
WANTED: Superintendent for medium sized pack- 
ing plant, who has had practical experience in all 
departments and knows costs. Furnish past experi- 
ooo ans give reference. P.O. Box 630, Wheeling, 

. Va. 
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WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 


, —CLASSIFIED ADVERTISING— 


Unless Specifically instructed Otherwise, All Classified Advertisements Will Be inserted Over a Blind Box Number 





~ set solid. Minimum 29 words $4.00; additional or box aumbers as 8 words. Headlines 75c extra. Listing 
7 20 each. “Postion wanted,’ special minimum advertisements 75 per lines. Displayed, $8.25 per inch. 
: 20 words, $3.00, additional each. Countaddress | Contract rates on request. 
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CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 








EQUIPMENT FOR SALE 


PLANTS FOR SALE 





WHAT KIND of machine 





are you looking for... ? 





HOG KILLING PLANT 
FOR SALE OR LEASE 


Federally inspected, modern hog killing plant, situ- 
ated in Kansas, with capacity of 1,000 hogs per day. 






























































whites 8 fog Our Weekly Bulletins. 
Sausage and Smokehouse 


9784—SILENT CUTTER: Buffalo 32-B, 
100 cap., 7% HP, recond. & =: 8 450.00 
9588—-SILENT CUTTER: Boss 50A, 
POOLS ere se Bide , 
9726—GRINDERS: (2) Cleveland Kleen 
cut, 7H, type K, 15 HP motor, 8%” 
ae err oo 350.00 
1 


One sharp freezer with 150,000 pounds storage ca- | %47-—-TY LINKER: Automatic, used 
We have: pacity. 200 HP boilers with automatic control of ene month .........-.. seen pte eee ees 1595.00 
both fuel oil and natural gas. Railroad siding which | %365 — pone =: eS U. 8., with anes 
has facilities for three-car spot. Good labor supply stacker, little used, guar........... Ww 
Air compressors nae , always available. This plant is available immedi- | 9785—-FLAK ICER: York #10, NEW, 2 ton 
Bacon hangers Nailing machine ately either on a negotiated sale, long term lease, model, cost $4300, big discount, 
Conveyors Ovens or a lease with the ontien to buy. FS-221, THE oe ie ee reees* s ste e nena available on terms 
Dicers Pumps NATIONAL PROVISIONER, 407 8. Dearborn St., 9423, 725 i. th = ~~ DER 10, senstih 
“hic 5, q e contain BORED. «occ nckebes J 
Elevator (portable) Quencher (extinguisher) Bicage &, ii 9541 su FFER: Randall 500%, 2 valves, 
Filter presses Retorts eses STUPFER Oni ovcccceecsoseowscee 625.00 
‘ at Ts } : Boss 4002 stuffer, 
a Grinders Scales “ SAUSAGE PLANT 1% HP air compressor & tank, NEW 
Hand trucks Tanks Up-to-date establishment in large southern Ohio a Boos 18 meat iapensen, reduced to. 650.00 
. Ice machines Vats city. Good location. Modern plant and equipment. 7900 R nCo. 7% HP, new 
“ Jacketed kettles Washing machine Weekly capacity 60,000 Ibs. Room for expansion 9781 ites ote a Se x: 4 "3 500.00 
6, Labelers Present production average above 30,000 Ibs. Price a 925.00 
approximately $100,000. Will arrange lease or fi 9506-—VACUUM MIXER: Buffalo 24-A, 
A, £ ‘ 2, nance right party. Write FS-220, THE NATIONAL eee e. 20 BE eee, CE Oe os 
GAGH guipment a. PROVISIONER, 407 8. Dearborn St., Chicago 5, Ul. | 9587--HAM BOILERS: (50) cast aluminum. : 
d sizes from 8 to 12 Ibs, square shape, 
Offices and Warehouse | onan GRE 606090 cansntesesusnarhunatenss 4.00 
9583-PATTY MAC HINE: Hollymatic, like 
LS 1347 S. Ashland Ave., Chicago 8, Ii! Complete Meat Packing Plant new, 4 different size plates.......... 450.00 
9 , i. 
id Brick building, plenty of floor space, doing big cus- Rendering and Lard 
A- CHesapeake 3-5300 tom slaughtering and wholesale meat business. Re- 0 EXPELL NEW 
1s tal mest market and grocery tere. Modern locker | #60 Lion, = a K, ~+ LT yn — on 
Single items or complete plants bought and sold. plant, lockers, waiting list. Ten acres land, zee neuen oe. 
located in the rich Palouse farming country, uni- 9831—EXPELLER: Anderson, 20 HP motor, _ 
versity town, no near competition. Unlimited oppor- Hs ry! apparatus ............. -+ 575.00 
gs MEAT PACKERS—ATTENTION tunities for expansion. Box 11, Moscow, Idabo. 0 Sot Bw, A, oo 
3 2—Anco #261 Grease Pumps, M. >. 7 , ARGO ee ee wv. Globe, eens 
, 1—Anco Continuous Screw Crackling Press, in- 5 on, mode -SL, with pump.... 5500. 
- stalled one year. BUSINESS OPPORTUNITIES 9834—HYDRAULIC PRESS: Anco, 300 ton, 
_ 1—Enterprise #166 Meat Grinder, belt driven. hyd. pump and lubricator........... 1350.00 
1—Steel 2000 gallon jacketed, agitated, Kettle. 9461—HOG: NEW, M & M, model 13-CD, 
12—Stainless jacketed Kettles, 40, 60, 80 gallon. is 15x18, less motor, reduced.......... 1325.00 
30—Aluminum jacketed Kettles, 20, 40, 60, 80, 100 Packinghouse Employees Notice 9814 HOG: NEW. 15 CRE, M ‘& M, 100 aiiaae 
gallon } . . Pe PP Peery 00 
Used and rebuilt Anderson Expellers, #1, RB, Duo | Complete equipment for vulcanifing one piece soles | 7957 HOG: #835 Diamond, extra knives, 6 
on rubber boots, of rubber, canvas or felt. Vulcan- 
and Super Duo. ized i ‘4 lac ‘i rubber oon per br. cap., little used, reduced 
; Grinder, type 7E-B, 15 HP TOPOS MASS Any PURce oF Ges On GRY 4g ERG eT ae tery tate oe 1250.00 
1—Cleveland Meat , boot giving 5 to 50 times as long wear as from . 
otor. » ‘ Mm ‘i 9R33, COOKER: NEW, 4x9, Oil & Waste 
" — 4 ‘x Lard Rolls new boots. Good profit, easy to learn, WIT) help in Savin ax5 catch box. rf. plate, 
S~lase Sa0 oe fap pce . stall and siract. Garage or basement gultable for me. pert. 5 enee.e0 
usiness. $1,250 cash, weight 1500 Ibs. Fin- | enoo ney RENnEDI? [a COOKER: XW ; 
WHAT “GAVE you FOR SALE? vestigation. Health reason for selling. soa —DitY RENDERING < ae ey yh of gs0s.00 
ed Products Com any, Ine F. Ea P.O. Box 175 lan, motor & starter. y 
Consolidat pany, Inc. . Eagan -0. Box 175 | 9835—COOKER: Anco, 5x12, 25 HP motor. 1100.00 
14-19 oe a ay Py 7. Denver, Colo. Phone Ke-8276 9836—COOKER: Hubbard, 5x9, 20 HP mo- ou 
ne— relay GOP co ccccccccwocccescossseecccevesss 100.00 
oa Miscellaneous 
_ FOR SALE Livestock Buyers and Sellers : 
9725—-DEHAIRER: Anco, #551, 5 HP mo- 
AUTOMATIC WRAPPING MACHINE | gesential “Pocket Calculator” givi SaReeS: sees, SR, 9 BP te ence 
hi odel FF. type FS-186, ° ws ocas " giving PR29-- — WASHER: Anco, almost 
—_ Packing Machinery Co. mode ype live and dressed carcass costs of cattle, | ———Soahnew .... 2. se vee ee ceccccecee Bids requested 
% H.P. 1725 R.P.M., 220 volt, 60 cycle, 2 phase, A 9569— BOIL ER: Eclipse, 4 HP, gas fired, 
4 wire motor. For heat sealing cellowhnne er waxed | sheep and hogs. Postpaid $1. with controls, Be 4 Fy 
paper. Perforating attachment included. Like new e a8 ws 
2 @¢, " "3: Se ee Serer. 225.00 
= condition. Cost 575 new. Will sacrifice. Keason ” oxt2—BOI ET. Kewanee. 109 HP. 100# 
for selling—machine has much more production ca- P.O. Box 6669 Los Angeles 22, Calif. 2 pecs fre bex type in maw 
pacity and speed than we can utilize in operation oa Gece ee ed by oippers 2750.00 
ad where it is being used. Write to E. K. Wetzel, 725 9791—KETTLE: Groen, 100 gai., 803 ‘test, 
Gardner Lane, Indianapolis, Ind. 40% WP, cover, 3 legs, 1%” opening. 195.00 
ted CATTLE SWITCHES WANTED: Please write or ; 
9790— a (4) — 80 gallon, 
kly Four Vance and Baker horizontal square type re- | call steer Setmnee Oe. a5 ove Pisest, Brook- og gg Relbeeep loess 195.00 
to torts, 2 truck capacity, equipped with Powers Reg- | ‘v2 22, ene Sv ergress 9789— KETTLES: 2) Groen. 80 gallon, 80% 
ha ulator double pen —a thermometer 110 volt- test, 402 WP, cock io dhe aaattine alah oe 195.0% 
: clock -class 4 —- .00 each f.0.b. Glaser’s 9830. BONING TABL S: (3) Copventncs, 
speeemans C., B88. s Sth & Walnut Sts. Si. Joseph, CLAIM COLLECTION ON DEAD. MISS- ment, ni aie Mh, 1 eee oes 
Jon ING. CRIPPLED ANIMALS AND SHRINK- 9500—STORAGE TANKS: 8000 gal., RE 
on- ANDERSON EXPELLERS AGE AGAINST ALL CARRIERS AND teak car type, sen coll. eac ch. + 480.00 
th, All modela. Rebuilt, guaranteed. or 48 IS. Pittock | FREIGHT BILL AUDITING. NO COLLEC- “automatic, like Sew...0....7--...., 426.00 
on- nab oa - : TION, NO CHARGE. TO5—SCALE: Toledo mod el 1811-4. | 1503 ated 
4 eap., portable with casters, 30x30 pan . 
4 FOR SALE: Two Anderson RB Expellers by Cali. | EASTERN FREIGHT TRAFFIC SERVICE | oo. Slip conk. NEW 8” and 4” thick. 
nfi- fornia Ty Co. of Norwalk, California, P.O. 99 Hudson St., New York 13, N. Y. nesses, per board ft......... re ‘ Al 
Box 187, Phone 62037. 3684 9837— ARCABS. SPLITTING 8A 
_ Phone Worth. 3 +s perior, like new, only used 3 days... 575.00 
and EQUIPMENT WANTED ice Ste egret se 
ta- Your efterings ot surplus ond idle 
ra WANTED: one and 18 a Se {2. qoe0 HOG ° CATTLE e SHEEP 
The round or equare a a smal roll wit irect 
cm ewan ie vans! | SAUSAGE CASINGS 1ANT AND company 
ER, PROVISIONER. 407 8. Dearborn St., Chicago 5, Ill. 
- ANIMAL GLANDS erent: 
in HELP WANTED Pssonses | 
er SALESMAN: Seasoning and curing materials sales- : $0. © CHICAGO 26 AL, © SHoldrake 3-2313 
RO- man wanted, who has made good in selling these | Broker Counsellor « Exporter ° importer 7070 M. CLARK , 
— products. Must be acquainted with eastern trade. 
ack- One of the oldest and best known manufacturers in 
| all this field offers the man with proper qualifications sami 4 SUEN SPECIALISTS 
_ = pues iw aie gy -- a guaranteed income. e i New F 
‘ing, eferences required. ¥-219, THE NATIONAL nt 4 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Il. | 407 $Q. DEARBORN ST., CHICAGO 5, ML. 
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MR. HAM GOES TO TOWN 
FOR 
MORRELL PRIDE MEATS 





PORK - BEEF - LAMB - VEAL 
HAMS + BACON - SAUSAGE 
LARD - CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1863 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. « Topeka, Kansas 











in name... 


high grade in fact! 
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While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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BIG Display for BIGGER SALES 


ee. 


Your products have to be seen... to sell! they make their meal selections. 
And Sutherland jumbo display cartons handle Sutherland package designers have 32 years 
that job to perfection. They make good wieners of experience in meat products packaging. Ask 
look better. They give you dominating display for their recommendations on your display 
of your brand name plus an opportunity for package needs. 
flashing colors to flag the eyes of women as Your products have to be seen . . . to sell! 











LIQUID-TIGHT CONTAINERS - FOOD TRAYS - TABLEWARE 
PAPER PLATES - PAPER PAILS - HANDI-HANDLE CUPS 


FOLDING CARTONS « PARAFFINED CARTONS - BAKERY ‘ 
PACKAGES - LAMINATED CARTONS - EGG CARTONS * PAPER CO. 


KALAMAZOO 
MICH 





YEARS OF 
SATISFACTION 


“Burcher Bo Boy 
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“BUTCHER BOY” is the preferred cold storage door of the industry, 
because it has ALWAYS met every conceivable challenge of hard 
usage. The strong, massive construction of Butcher. Boy doors is the 
result of “controlled quality” production — a guarantee that they will 
meet every rigid test of required performance. 

Time tested heavy duty hardware applications, PLUS prime insulation, 
PLUS 100% Douglas Fir Construction is a resultant product equalled by 
none — BUTCHER BOY. Write for free bulletins today. 


BUTCHER BOY COLD STORAGE DOOR co. 


170 N. SANGAMON ST., CHICAGO 7, U. S. A. 


VESTIBULE-TYPE TRACK DOOR 


METAL CLAD DOOR SUPER. FREEZER DUTCH-TYPE 


(OVERLAP) DOOR TRACK DOOR 





